APRIL, 1960 VOLUME 5 «© NUMBER 7 
HE MAGAZINE FOR CAREER GIRLS AND HOMEMAKERS OF TOMORROW + PUBLISHED BY SCHOLASTIC MAGAZINES : as 
| 
— 
\\\ 
\ 


1. CLEAN UP! Medicated Scrub Soap with oat 2 CLEAR UP! Medicated Refinin Lotion helps 
meal removes grime, oil, stale reduce large pores...checks 
skin radiantly clean. bacteria. Your skin oa 


3. HELP HEAL UP! Medicated Blemish Cream _ 4. SHOW UP with a brighter, clearer, more rav- 
aids in healing and concealing blemishes ishing complexion. Important: For fast, not 
soothes and helps clear your skin. ae le results, use all three daily! Set $2.85 


In Canada. too 


Take 3 giant steps to clearer, more enchanting skin ...medicated 


TEEN SCRUB SET 
Dorothy Gray 
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Created by The International Silver Company, Meriden, Conn, Five-piece place setting, $30.00. Inc. Fed. tax 


Each piece of Pine Spray, the new incised pattern in International Sterling, curves toward 
your plate. This “balanced place setting” was originated by and is exclusive with the creators 


of International Sterling. Ask your favorite jeweler or department store to show you Pine 


Spray and the many other lovely International Sterling patterns. When you see them, you'll 


want to register your choice and start collecting your very own family treasures right now. 


INTERNATIONAL STERLING. .... tovetiest, by design 
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Nature makes the meat... 


AYMOUL' the difference 


| AMP"! ‘THE QUALITY SYMBOL of body-building protein - Armour Meat Protein 


Protein—what is it? It's a sandy-haired tyke who grew two inches 
in the past year...a pretty little “peaches and creamer,” so 
vibrantly fresh she can’t sit still for a minute... 2 mother as 
pert at forty as she was at twenty. 

Protein is truly the miracle ingredient —“the stuff of life” — 
but only if it is complete protein, providing a balanced supply 
of all ten of the building blocks —the essential amino acids we 
need daily to build and repair our vital body cells. Not all proteins 
are complete. Armour Meat Protein is. 

Armour Meat supplies our bodies with all ten of the life sus- 


Here are some of the Armour Meat 
Products that give you complete 
protein —A*M-P 


taining building blocks in perfect balance. 

At Armour and Company protein has a special name—A-M-P — 
Armour Meat Protein. Special care is taken to retain all the 
natural protein properties in Armour meat products, for without 
this special care protein properties can be lost. 

You get complete protein—all ten of the essential amino acids 
a body needs regularly—when you eat Armour Star meat prod- 
ucts. So next time you go shopping, buy Armour meat products 
because A-M-P is the quality symbol for complete protein, 
Armour Meat Protein. 
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Prayer for Easter 1960 


“O God, give us serenity to accept 
what cannot be changed, courage to 
change what should be changed and 
wisdom to distinguish the one from 
the other.” 


——Dr. Reinhold Niebuhr 
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FOOD AND FESTIVITY 


Party-Perfect Recipes 
Sixth in a Series on Better Buymanship: Fresh fruits and vegetables. _.___—_ 
Cook’s Tour (Hawaii) 


FASHIONS 


Ice Cream Ginghams_____ 
Window Shopping with Co-ed__ 
Foot Notes 


FACE AND FIGURE 


Co-ed’s Charm Course, No. 7: What's Your Line? 
Turnabout Tops for Summer 


FRIENDS AND FAMILY 


April Showers, by Gay Head___ 
Cat Got Your Tongue? ; 


FURNISHINGS 


Invitation to Moths: Scat! 
Spring Fresheners 10¢ to $10... 


FUTURE 


She Teaches Co-eds to Eat Wisely 
Underwater Sleuth - : 
Girl Wanted - 


FICTION AND FEATURES 


Good-by to Yesterday, by Gertrude Schweitzer____ 
Two to Love, by Catherine Marshall 

Here’s How 
Crossword Puzzle; Your 3¢ Worth. 
Co-ed Cheering Squad. 
Jam Session on the “Chasing Game’ a 


OUR FRONT COVER 


i we The birthday of that special Someone is coming up and 
7 iI * you have elected yourself to be surprise birthday party giver. 
° z Naturally, ice cream and cake come to mind as the dishes 
ED ne Oo to serve. For recipes and party planning, turn to pp. 10-12. 

For details on party dresses, see p. 52. Photo courtesy Karo 
Member of Audit Syrup, Carnation Co., Chocolate Milk Foundation, Cherry 


Growers and Industries Foundation. Photograph by Joe 
Long of Group 4. 
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ful taste and t as it is delicious. And, oh, s new des: 
Knox exture of pineapple the wonder- 
through at lets natural 
makes it light, t—in this and every avors come 
Camation | too (with real help from recipe. Knox 
nstant), light in texture, 
protein- 


HERE yoUR RECIPE 


CONUT DELIGHT 
ice B-inch, 2-\ayer cake) 
Drain syrup 


pINEAPPLE-CO 
fit 9-inch pie or 
7%, cups canned crushed pineapple 
ater to make 1 CUP liquid. 

with 1 envelope Knox Un avored Gelatine 
t, stirring un dissolves. 


(Makes enough to 
with syrup. 


4. Measure 1 
and add 


2. syrup-wa 
na small saucep 


ter mixture nfie 
an. Place over low hea til gelatine 
ple and V4 teaspoon vaniila. Chill to consistency of 


coconut into 2% 
package): 


3. crushed pineap’ 


unbeaten egg whites. 
4. Fold gelatine mixture and Y, cup flaked oF sh 
cups whipped Carnation instantidirections onCa 
5. Make ready '" advance oF just before serving as pie, ta 

topping. etc. or in individual glasses. Chill slightly before serving. 


rnation instant 
rt, meringue filling, 


DESSERT RECIPE YOU CAN SERVE : YWAYS! 


Learning easier Gas range! 


New Gas Ranges-built 
to Gold Star standards- 
make cooking much simpler 


Worlds Mewest 
Emblem of Excellence 


Only the finest ranges from the world’s 
great Gas Range Makers qualify for this 
coveted Gold Star Award. Below are just 
a few of the more than 28 advances in 
performance, automation and design a 
range must have to meet new Gold Star 
Standards. 


Now Gas is even faster, cooler, cleaner than before! 


GAS SAVES TIME... CLEANING .. . MONEY! Only Gas gives 
instant heat—no warm-up wait to waste classroom time. And modern 
Gas ranges, built to Gold Star standards, offer wonderful built-in 
conveniences such as _ heat-controlled griddles, automatic meat 


—— 


FOOD CAN'T BURN or boil over on the 
Burner-with-a-Brain*. Students set thermo- 
stat—gas flame adjusts itself. Other burners 
“click” to indicate warm, simmer, boil. 


BROILING IS SMOKELESS with Gas—door 
can stay closed. Some Gas ranges broil in half 
the time, others feature adjustable racks that 
raise or lower at push of a button. 


CLEANING IS EASY. Burner parts, even oven 
bottoms lift out. Stain-proof porcelain finish, 
no creases to catch grease. Speedy clean-ups 
save class time, teach easy appliance care. 


thermometers, clock-controlled ovens, ete. Gold Star standards make 
sure too that every inch of the range is a cinch to clean. Now, as always, 
a Gas range costs less to install, less to maintain and use. Consult 
your Gas company for information on special school programs. 

AMERICAN GAS ASSOCIATION 


No wonder, more people than ever are cooking with 4 GAS! 


"AG A. Mark ©im Gas. Assoe., Ine 
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Look what's new from the Quaker Kitchens 


For girls 
who know boys 
who like to eat! 


GOOD 
DATE 
IDEA... 


Date Corn Bread always 
turns out perfect! 


HAPPY MAN! Feed him delicious Date 
Corn Bread—and he can easily see 
how nice you are! The way you fix 
it with Aunt Jemima Easy Mix 
takes only a few seconds. Inside the 
package, you'll find the mix in a 
mixing bag. 


HAPPY GiRL! So you get out of all that 
work stirring things in a bowl. You 
just sque-eeze the ingredients (in- 
clude cup chop dates) in the 
bag . . . and pour into the baking 
-_ that comes in the package. It 

kes in about 20 minutes. Then, 
since there are no dishes to wash, 
om can spend your time enjoying 

is compliments. 


Who do you like? Cook him something 
wonderful from our recipe book . .. and just 
see what happens! To get the book FREE, 
send your name and address to Mary 
Alden, Quaker Oats Co., Box 3361, Chi- 
cago 54, 


Cooking and eating 
are more fun with 
Quaker Products like ® 


Aunt Jemima Corn Bread 
and Coffee Cake Easy Mixes 


Petticoat with lacy flair 


For Fashion and Beauty: Bouffant 
petticoat in nylon lace has a net under- 
skirt. Available in white with blue satin 
ribbon accent. $9. By M. C. Schrank. 

. . For a sweet scent, there’s Floral 
Spray Cologne by Millot in Muguet 
( Lily-of-the-Valley), La Rose, and Lilas 
Blanc (White Lilac). $2... . Antiseptic 
and greaseless, Cuticura Medicated 
Cream was developed for treatment of 
cuts, burns, sunburn, blemishes. 1% oz. 
tube, 98¢. . . . Parisian lipsticks by 
Hazel Bishop are flattering Orange, 
Flame, Pink, Lilac. $1. . . . Dorothy 
Gray’s spring shade of lipstick is Jewel 


Hat and lip tones in tune 


A girl’s-eye view of 


some of the wonderful new products 


... the latest 


thing 


of India, a bright coral red. $1.50, re- 
fills, $1. . . . Spring Fancy Spray Puff 
Tale by Prince Matchabelli provides a 
push-button way to apply talc. 4 0z., $2. 

Helena Rubinstein’s Heavenly 
Glow Compact is available in Ivory 
Rachel, Rose Peach, Soft Beige, and 
other powder shades with built-in foun- 
dation base. $1.50. Absorbent, 
sterilized Q-Tips Cotton Balls have a 
variety of grooming and other uses, 
such as first-aid or pet care. Box of 65, 
39¢. By the makers of Q-Tips Cotton 
Swabs. ... 


Crunchy complement to soup 


For Cook and You: Sesame Chips, 
containing toasted sesame seed, have a 
nut-like taste. By Wise Potato Chip Co. 
5 oz. package, 29¢. . . . Borden’s In- 
stant Dutch Chocolate Flavored Mix, 
made entirely with imported Dutch 
cocoas, is vitamin-mineral fortified with 
Vitamins B1, B2, D, and iron, It mixes 
instantly in hot or cold milk. 2-lb. 6 oz. 
size, about 95¢; 1-lb. size, about 45¢. 
. . . Pillsbury’s Double Dutch Devil’s 
Food Cake Mix is made from rich 
Dutch cocoa, too. About 37¢. 
Nabisco’s Bacon Thins are tasty bacon- 
flavored snack crackers for dipping or 
used as a base for a spread. 8% oz., 35¢. 
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In The Arabian Nights, someone is 
always whisked through the air on a 
magic carpet—a sensible conveyance 
requiring no fuel, traffic lights or park- 
ing spots! Almost as magical are the 
vehicles of the future, conjured up by 
modern engineers and scientists. 

Bubble-Buggies and Pastel Highways 
are foretold for us. You'll get into a 
car made of clear plastic and shaped 
like a bubble. Instead of a wheel, a 
dial will operate the controls. At night, 
you'll relax and let an electronic driver 
take over. No worry about getting lost! 
All the main routes will have tinted 
surfaces—just follow the yellow brick 
road! 

Take to the Air! Future commuters 
will never have to fret about getting 
the car started on a frosty morning. 
There'll be an air bus, helicopter a-spin- 
ning, waiting at the station. There will 
also be the commuter train, which will 
travel on a cushion of smooth, soft, 
silent air, instead of bumpy wheels that 
clickety-clack. 

Doing the Town will be easy on shoe 
leather. No need to walk when mono- 
rail trains scoot swiftly from one part 
of town to another, gliding along on a 
single rail. If you want to window-shop 
or sight-see, take a carveyor, a glass- 
topped vehicle which moves slowly 
along the major streets. Or, if you pre- 
fer to stand on your own two feet, a 
speedwalk, or moving sidewalk, will 
carry you along effortlessly. 

All Aboard for Motopia! A fantastic 
plan to free city life of traffic cares, 
crowds, and confusion—not to mention 
cars—has been designed by a firm of 
London architects, who envision a 
dream city called “Motopia.” All dwell- 
ings will be five stories high, with con- 
necting roadways running across the 
roofs. Garages will be built right under 
the roadways, leaving the ground free 
for people to walk on. Motopia also 
features scenic waterways, with “water- 
busses” for those riders who prefer to 
travel in Venetian style. 

Neatly Boxed In! A well-known city 
planner says that, in the future, cities 
will be free of parked cars. They'll all 
be pushed into box-like containers and 
automatically stored in underground 
garages. 
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You can have a nicer skin if you 


Wash your face the right way 


Perhaps you think you already know 
how to wash your face. But if you have 
pimples, blackheads, dry or excessively 
oily skin, such skin problems usually in- 
dicate improper cleansing. 


The right way to wash your face 
starts with the right complexion soap. 
Even if your face is oily, avoid drying 
soaps or detergents. They may cause 
lasting damage. A complexion soap 
prized all over the world and highly 
recommended by many doctors is 
Cuticura Soap. This superemollient 
soap is never drying. It leaves an invis- 
ible medicated film that helps keep the 
skin soft, fresh, smooth and satiny. 


Lather-massage face and neck morn- 
ing and night a full minute. Rinse until 
all feeling of slickness is gone. Eight to 
ten splashes may be enough. If your 
face is shiny after washing you need 
to rinse more. 


For normal skin use warm water and 
cool rinses. For dry, delicate skin use 
cool water only, except perhaps at bed- 
time when you might try the warm- 
then-cool routine. 


To control excess oiliness, wash your 
face as often as possible, three or more 
times a day. Use hor water. Rinse with 
warm, then cool water. 


Do the same for blemished skin, but 
lather gently. Avoid picking pimples 
and squeezing blackheads. And never 
try to cover them under heavy, chalky 
make-up. Nothing is less attractive. In- 
stead, use softening, healing Cuticura 
Ointment nightly. It improves your skin 
as it quickly relieves pimples, black- 
heads and dryness. 


To get phenomenally fast relief from 
pimples and keep your skin cool, fresh 
and antiseptically clean, use new 
Cuticura Medicated Liquid in the morn- 
ing and during the day. This greaseless, 
invisible, fast-acting formula curbs oili- 
ness and blemish-spreading bacteria, 
dries up pimples fast, speeds healing. 


This combination of Cuticura Soap, 
Ointment and Liquid is “the full treat- 
ment” which has helped thousands. But 
whether or not you have a skin problem, 
you can have a nicer skin by washing 
your face—with Cuticura Soap! 
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Party 
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URPRISE!” 
“Surprise!” 

“Happy birthday!” 

An affectionate chorus fills the room and the rest is de- 
lightfully familiar. Bob’s face proves that he never had an 
inkling. First it’s blank, then astonished. Little by little, 
the astonishment gives way to a dawning glimmer of 
understanding. 

“Hey, come on, what is this?” he asks. 

Don't let Bob’s bumbling words fool you. He’s thrilled 
to be the birthday celebrant at a surprise party. As hostess, 
you have given him the highest compliment possible. 


weet Surprise 


Furthermore, you've tucked a most becoming feather in 
your own cap. 


Psst! Here’s the Plot! 

The very first person to invite is the unsuspecting guest- 
of-honor himself! Walk straight up to him, look him in the 
eye, and tell him you're having a few friends over on 
such-and-such a night at eight-thirty. 

If this doesn’t throw him off the track, nothing will. By 
now, people are accustomed to the old and oft-repeated 
method of being casually lured to a surprise party. A good 
friend says, “On the way to the movies, let’s stop off at 
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Is there a “birthday boy”? in your crowd? 


Then he’s your guest of honor! 


Jane’s house for a minute. The minute then turns into a 
surprise party, which Bob suspected all along. By inviting 
him directly, with no reference whatsoever to his birthday, 
you stand a good chance of disarming him. 

Let the party proceed merrily until Bob’s sure it’s not 
for him, Then, at a pre-arranged signal, everyone stands 
up and yells as one, “Surprise!” And it will be. (Maybe 
we should have called this a delayed-surprise party.) 


Step into My Parlor 


The theme and refreshments echo the inviting ice cream 
parlors of the gay and ornate ’90’s. If it’s all right with 
your mother, loop the curtains back, fastening them with 
large flowers (fake) and drape the bottom of the table- 
cloth into a series of deep scallops, each scallop-end caught 
up in a nosegay. 

The boys might be provided with paste-on handle-bar 
mustaches and sleeve garters, while the girls wear enormous 
ribbon bows at the nape of the neck or perched archly on 
top of the head, whichever becomes the wearer more. 


Sweets to the Sweet 


Your menu is every party goers dream of glory—great 
quantities of ice cream, homemade in a profusion of flavors 
and colors and turned into melting confections. If you'd 
iike, post a list of the specialties of the house. There’s 
Peacherino Parfait, a peach and strawberry parfait made 
with marshmallows and pecans. Diamond Jim’s Delight is 
a great scoop of lemon ice cream, topped by one of a 
number of sauces, orange-fudge, butterscotch or cherry, 
all irresistible. Gaslight Goodie is a super-strawberry soda 
and Dandy Drink, a luscious chocolate malt. 

As you will see by the recipes on page 12, no special 
equipment is needed for making ice cream at home. 
Freezing is done in refrigerator trays and if you run out 
of them, shallow cake or loaf pans may do as well, pro- 
viding you have the space in your refrigerator. For a lovely, 
lavish look, tint quantities of the lemon ice cream with 
the merest whispers of food coloring, pastel green and 
pink. Then, mix or match these colors with the sauces 
and garnishes you've prepared. A wide choice or recipes is 
included, Select as many as fit your time, budget, and 
inclination. 

The birthday cake’s a beauty! It’s a Surprise Spice Cake 
with lemon frosting. Make the cake the day before the 
party, if you prefer, but wrap it well in aluminum foil to 
store overnight. The frosting will be better made the day 
of the party, Remember to put on the festive birthday 
candles. Maraschino cherries make practical candleholders, 
for once you've admired them, you can eat them! 

Just before producing the cake, ask a friend to put out 
the lights in the party room. Then carry the cake in on its 
footed stand, candles ablaze, and set it down before the 
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Photo and recipes by Karo Syrup, Church and Dwight Raking Soda 


*Diamond Jim’s Delight 
*Peacherino Parfait 


*Gaslight Goodie 
*Dandy Drink 


guest of honor. First comes the little ceremony of making 
a wish before he blows the candles out. Then, on with the 
lights as he “launches” the cake by making the first cut. 
Perhaps you will then take over, cutting and serving the 
cake to your guests. 

Opening the birthday presents is another ceremonial 
highlight. You may have decided on an inexpensive but 
appropriate token from each guest or a single, more elab- 
orate, present from all of you. Whether it’s many little gifts 
or one big one, make a ceremony of the presentation. It 
adds to the fun, as well as to the significance of the 
occasion, 

If your party should fall on April 4th, you've entertain- 
ment ready-made in the Academy Award program to be 
televised on NBC at 10:30 P. M., Eastern Standard Time. 
You'll be able to enjoy ninety minutes of “Oscar” awards 
and the performances of more than a hundred Hollywood 
personalities, 

If the group is game-minded, however, make your own 
program of entertainment. In case you've forgotten, few 
games are as hilarious as the ones we all played when we 
were very young. 

Remember “Simple Simon”? The caller says, “Simple 
Simon says do this!” and demonstrates an action. Every- 
one imitates the action at once. Faster and faster come the 
commands, Then, when the players least expect it, the 
caller slips in a command without the magic introduction, 
“Simple Simon says.” Anyone unwary enough to obey this 
command drops out of the game, until only the winner 
remains. 

“Statues” is another old favorite, in which all the players 
freeze into silly positions as the leader whirls ‘round to 
look at them, And dear old “Coffeepot” is still good for a 
great many laughs. A player who's IT leaves the room 
while the rest decide on a word or phrase for him to guess. 
In questioning the group, IT substitutes the word “coffee- 
pot” for the one he’s trying to guess. “Do you coffeepot 
by yourself?” “Do most people like to coffeepot?” And so on, 
until he guesses. 

Although your party refreshments offered delicious des- 
serts, sparkling and abundant, there is nothing so abundantly 
refreshing as sparkling, delicious laughter. Try it and see. 
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*Diamond Jim’s Delight 


1% cups (large can) undiluted 
evaporated milk 

1% cups marshmallow whip 
(7% to 8-oz. jar) 


14 cup grated lemon 
rind 

34 cup lemon juice 
% cup sugar 


Chill evaporated milk in refrigerator tray until soft ice 
crystals form around edges of tray, about 25 to 30 minutes. 
Meanwhile, combine marshmallow whip, lemon rind, 4 cup 
lemon juice and sugar; mix. Whip evaporated milk until stiff, 
about 2 minutes. Add remaining % cup lemon juice. Whip 


Pai “Rafect ‘Recipes for Your File 


%4 cup sugar 

1 pt. sliced fresh strawberries 

1% cup pecans 

Cut marshmallows in half. Place in saucepan. Add % cup 
water. Heat over medium heat until marshmallows are melted, 
Add lemon rind and peaches and mix well. Chill until thick- 
ened. Meanwhile, pour ice water into mixing bowl. Add dry 
milk crystals and mix. Whip until soft peaks form, 3 to 4 
minutes, Add lemon juice. Continue beating, while gradually 
adding % cup sugar until stiff peaks form, 3 to 4 minutes 
longer. Divide in half. 

Fold half whipped crystals into peach mixture. Pour into 
refrigerator trays. Freeze until firm, about 3 hours. 

Add remaining 4% cup sugar to strawberries. Fold straw- 
berries and pecans into second half of whipped crystals. 

To serve, alternate peach freeze and strawberry pecan 
mixture in parfait glasses. Garnish with strawberries and 
chopped pecans, as desired. Makes 8 servings. 

Co-ed 


until very stiff about 9 minutes longer Fold marshmallow POU 


mixture into whipped evaporated milk. Spoon into refrigera- 
tor trays. Freeze until firm, about 3 hours. Makes about 1% 
quarts. Serve with a choice of sauces. 

Co-ed 


Orange-Fudge Sauce 


1%5 eups (large can) undiluted 3 squares (1 oz. ea.) 
evaporated milk unsweetened 
2 cups sugar chocolate 
1 tsp. orange extract 


*Gaslight Goodie 


1 pt. sliced strawberries Lemon ice cream 
1 cup light corn syrup Chilled gingerale 
Maraschino cherries 
Combine strawberries and corn syrup. Cook over medium 
heat 30 minutes. Cool. Arrange strawberry syrup in 8 tall 
glasses. Top with scoops of ice cream and fill glasses with 
gingerale. Garnish with cherries. Makes 8 servings. 


Combine evaporated milk, sugar and chocolate in sauce- 
pan over hot water or low heat. Cook about 15 minutes, stir- 
ring constantly. Remove from heat. Add orange extract. Blend 
until smooth and thoroughly mixed. Serve as a topping for 
ice cream. For a thinner sauce, add additional undiluted 
evaporated milk just before serving. Makes about 2% cups. 

Co-ed 
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*Surprise Spice Cake 


2 cups sifted cake flour 

1 tsp. baking soda 

tsp. salt 

4 tsp. allspice 

1 tsp. nutmeg cup vinegar 

%4 tsp. cloves 1 tsp. vanilla 

Sift together flour, baking soda, salt, allspice, nutmeg, and 
cloves. Beat shortening and sugar together until blended. 
Add egg and beat until light and fluffy. Combine milk and 
vinegar; mix well. Add flour mixture and milk mixture alter- 
nately to shortening mixture, beating thoroughly after each 
addition. Add vanilla; mix well. Turn into 2 greased 8-inch 
layer cake pans. Bake in moderate oven (350° F.) 30 min- 
utes, or until cake tests done. Cool. Fill and frost with Lemon 
Frosting. Garnish with cherries. 


Butterscotch Sauce 


1 cup dark corn syrup 


4% cup butter or margarine 
25 cup sugar 


43 cup shortening 
1 cup light cream 


1 cup sugar 


Combine syrup, sugar and butter or margarine. Heat to cup with 


boiling over medium heat and boil 5 minutes. Add cream 
and heat to boiling point. Cool. Stir before using. Makes 
about 2% cups. 

Co-ed 


Cherry Sauce 


1 tbsp. lemon juice 

cup chopped 
maraschino 
cherries (about 
20 cherries) 

cup flaked 


coconut 


2 tbsp. cornstarch 
1% eup maraschino cherry juice 
1 cup canned unsweetened 
pineapple juice 
2 tbsp. butter or margarine, 


softened 


RERERERERE RE RE REE ERE EERE EEE EERE EEE EEE EEE 
Lemon Frosting 
Combine cornstarch and cherry juice; blend. Gradually 
add pineapple juice and cook over low heat, stirring con- 
stantly, until thickened. Add butter or margarine and lemon 
juice; mix well. Add cherries and coconut; mix well. Makes 
about 1% cups. 


2 egg whites ¥% cup light corn syrup 
cup sugar 34. tsp. lemon extract 
1, tsp. salt Maraschino cherries 
Combine egg whites, corn syrup, sugar, and salt; mix. Cook 
over boiling water, beating constantly with rotary beater until 
frosting stands in peaks, 3 to 4 minutes. Remove from heat. 
Add lemon extract and beat until blended. Beat 1 minute 
longer. Makes enough to fill and frost two 8-inch cake layers. 
Co-ed 


*Dandy Drink 


1% qt. chocolate milk 6 tbsp. malted milk powder 
1% pt. soft lemon ice cream 
Combine chocolate milk and remaining ingredients; beat 
or shake until thoroughly mixed. Makes about 8 glasses. 


Co-ed 


*Peacherino Parfait 


Ib. (16 medium) marshmallows 

cup water 

tsp. grated lemon rind 

cup chopped peaches (canned or frozen) 
cup ice water 

cup instant nonfat dry milk crystals 

cup lemon juice 
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BY GERTRUDE SCHWEITZER 


~ UCY returned Linc’s serve as hard as she could, smashing 
it into the corner, but he was there well ahead of the 
ball, crossing the court easily on his long legs. His return 
angled across the net and dropped almost dead, two yards 
in front of her. 

“Game,” he called soberly, but she knew he was delighted. 
He loved beating her. She had taught him how to play 
when he had first moved out here, the year they had both 
started high school. He had had a notion that only girls 
played tennis, but he had found out otherwise. Here 
everybody played, children who were scarcely bigger than 
their racquets, old men who should have been sunning 


themselves on the bench somewhere and everybody in 


between. Line had learned, in self-defense, he always said, 
and this year he and Lucy had won the Junior Mixed 
Doubles championship, and he was better than she was. 
He scooped the balls over the net to her and walked 
back to receive her serve. He was so tall now, tall and 
rangy and big-boned, with sun-bleached hair and a cocky 
grin. When she had first met him, he had beén half an 
inch shorter than she was, and she had written in her diary: 
“Line is absolutely the most darling boy. But I will not 
go with a boy who is shorter than I am. Oh why, why 
can’t I be little and cute? Who ever heard of a girl fourteen 
years old and almost five-seven?” 
! (Continued on page 14) 


The first to realize how much fun ue had been, First published in Redbook Magazine. Copyright, 1956, by 
Lucy suddenly saw things through different eyes Gertrude Schweitzer. 
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She Teaches 
Co-eds to Eat 
Wisely 


Betty Welter is all for you. 


“\ OST of you teen-agers don’t eat 

as you should,” says Betty J. 
Welter, homemaking teacher at James 
Logan High School in Fremont, Calif. 
“There are at least two good reasons 
why you should know the facts about 
nutrition and apply them to your daily 
diet. Both reasons revolve about you: 
one, it is vital to your own good health; 
two, it is important to the fitness of the 
children you are going to bear when you 
marry and raise a family.” 

Mrs. Welter wants to get this mes- 
sage over to you because, as you know, 
girls are marrying earlier than they used 
to and because there is an increasing 
number of premature births and deaths 
of newly born infants. It has been 
proven that there is a definite connec- 
tion between these incidents and poor 
diets of the mothers, not only during 
pregnancy but during the years preced- 
ing it. 

This young mother, with a family of 
four, is teaching home economics be- 
cause she is vitally concerned about 
your diet during the years of your most 
rapid growth. She has made many sacri- 
fices to accomplish her ambition. 

A native of Arrowwood, Alberta, 
Can., Betty’s family relocated in Cor- 
vallis, Ore. when her father sold his 
wheat farm and dairy. Eventually, 
Betty enrolled in home economics at 
Oregon State College. She married a 
chemical engineer in her senior year 
and became a Navy wife. In 1957, while 
her three children were still in the grow- 
ing-up stages, she decided that she 
wanted to teach home economics. It 
meant long nights of studying, using 
family capital for expenses, putting her 
youngest child in nursery school. She 
became part of the University of Cali- 
fornia’s accelerated teacher training 
program and in the fall of 1959 received 
her first teaching assignment at Wash- 
ington Union High School. 

Because Fremont’s population is 
growing so rapidly, the James Logan 


14 


High School was built. Betty was asked 
by Principal Judson Taylor to help set § 
up the Homemaking Department. Her 
teaching program includes clothing. 

The nutrition unit is geared to put 
across the idea of wise eating. A well- 
balanced diet is the answer to that, 

Another objective of this department 
is to present homemaking to the com- 
munity so that the results are visible. 
One project, planned and executed by 
the students, is to make life more pleas- 
ant for Fremont’s senior citizens at the 
nearby Masonic Home. They visit the 
wards once a month and take along 
refreshments which are prepared by the 
homemaking classes. 

“Teaching has its hilarious moments,” 
says Betty Welter. “Last year we had 
a four-week unit on Care of the Sick 
and Injured in the Home. The girls § 
learned how to read thermometers, to 
make beds, and techniques of making 
a patient comfortable. They enjoyed the 
course very much and I had no difficulty ¢ 
getting volunteers. One volunteer for 
the bed bath demonstration wore her 
prettiest ‘baby dolls’ and loved being 
the center of attention. 

“It looked like so much fun,” she con- 
tinued, “that the next time I wanted 
a ‘demonstrator,’ the one girl in class 
who was always too bored to participate 
in class activities volunteered. She came 
in prepared for her assignment with a 
lovely nightie and peignoir outfit. As 
she preened and assumed her most 
blasé pose, | moved smoothly to explain 
the day’s activities. When I brought the 
bedpan from the night table, her smile 
turned to a look of horror. The girls 
gasped. Before long the ‘patient’ had $ 
regained her composure, and with a 
slight shrug, named the two girls who 
had enjoyed her discomfort the most 
to practice how to take care of the 
equipment! The girls screamed with 
delight. 

“You see,” says Betty, 
get the best of my girls!” 


I never can 


Good-by 
(Continued from page 13) 


But she had her growth, and Linc 
was just beginning to shoot up into his. 
A year later he was two inches taller 
than she was. He took her to the 
Sophomore Hop in the girls’ gym, and 
in the middle of the evening they 
sneaked down to the boys’ gym and 
she helped him with his serve for a 
tournament he was playing the next 
day. At the Junior Prom the following 
year, he asked her to go steady. They 
exchanged ID bracelets, and Lucy 
wrote in her diary: 

“It’s so wonderful to have a boy all 
to myself and know that I'll be asked 
to absolutely everything. I love tennis 


> even more than I ever did because it 


brought us together. Linc is getting 
handsome, too, and he’s still growing.” 

He was over six feet this year, so 
much taller than she was that he almost 
made her feel little and cute, the way 
she had yearned to be at fourteen. 
People turned to look at them when 
they walked down the street with their 
hands together, the lanky, big-boned 
blond boy and the tall, slim, dark-haired 
girl with deep-set blue eyes under 
straight black brows. 

“Serve ‘em up, Skinny!” he 

She walked to the base line, 


called. 
and a 


> boy playing on the next court picked 


up his ball that had rolled at her feet. 
He looked her over and raised one 
sandy eyebrow. 

“Skinny?” 

She laughed, “Well,” she said, “I 
used to be. He’s known me a long 
time.” 

“Has he looked at you lately?” 

She just smiled and threw up the 
ball for her first serve. She was aware 
that the sandy-haired boy was watch- 
ing her. When she double-faulted, he 
retrieved another of his balls behind 
her court. She knew he had dropped it 
deliberately. 

“If you'd play with me tomorrow,” 
he said, “I think I could help you with 
that serve.” 

“Thanks, but I play with Line every 
day.” 

“You do?” He peered across the net 
at Line and then looked back at her 
again. “Well, I could help you with 
something else, then, or you could help 


> me. Dancing? Walking? Eating? Movie 


watching? Take your pick.” 

She shook her head, smiling, 
sorry. I go with Linc.” 

He peered at the other side of the 
court again and then said, “Well, if 
you ever change your mind, there must 
be someone who knows us both. Just 
ask for Tom Bannister.” 

(Continued on page 32) 
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Sixth in a Series on Better Buymanship 


Pick the Crop 


ODERN transportation and storage facilities give us 
a tremendous variety of produce from which to select 
the contents of a fruit bowl or a tempting vegetable platter. 
This wide range of choice may prove bewildering to a young 
shopper. How to choose the best and get the most for her 
money? 

Your “Pick of the Crop” depends on several factors. When 
shopping, consider the tastes and habits of your family and 
vary your selections. 

Also, buy according to the use you intend to make of 
the vegetable. For stuffed tomatoes, for example, pick the 
most perfect specimens available. For a tossed salad, un- 
even sizes or minor blemishes won't hurt. Regardless of use, 
all fresh vegetables should be crisp, tender, free from 
bruises, and fresh in appearance, to assure better flavor and 
more vitamin C, 

Buy vegetables that have been trimmed the least. Un- 
wilted tops and outside leaves increase the vitamin content; 
also, when finely chopped, they add flavor and nourishment 
to salads. 

Fresh fruits and vegetables at the peak of their seasons 
are most economical and they're usually superior in quality 
and food value, too. By choosing the least expensive one of 
any variety, you'll be making a good buy. 

How much you buy depends on how many are to be fed, 
how long the produce may be stored, and the home facilities 
for storage. 

At home, fresh vegetables will be at their best if they are 
properly handled and stored. Avoid exposure to air and 
light and loss of natural moisture. Store vegetables at a low 
temperature in closed containers of metal, plastic, or film. 

Perishable and semi-perishable vegetables should be 
washed thoroughly, but quickly, then refrigerated as soon 
as possible. Never soak them. Trim away bruises and ques- 
tionable parts, then put vegetables into a crisping pan 
(hydrator) or a cellophane bag that permits a little air to 
circulate. 

Wait until you're ready to use vegetables before paring 
or chopping them. Keep peas and lima beans in the pod 
until just before using. They'll taste better, retain nutrients 
longer. Staple vegetables (matured root, bulb, tuber, and 
seed crops) are stored in a root cellar or cool basement. 

Here’s a practical guide to help you select fresh fruits 
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and vegetables of good quality when you go marketing. 

Apples—fresh, firm, juicy and free from disease, insect or 
other injury. They should have the characteristic size, shape, 
color, and flavor of their variety. For eating fresh or for 
dessert, buy mature ones. For sauce or pie, unripe ones 
will do. 

Asparagus—fresh, firm, tender, with close, compact tips 
The entire stalk (except an inch or two at the base) should 
be tender, brittle and easily punctured. 

Bananas—solid yellow or red skin, tinted with brown and 
lightly “freckled.” Green in the tips means the banana is 
not ready for fresh eating, but is all right for cooking. 

Blackberries—plump, bright, clean appearance, combined 
with a solid, full color. Dull-colored, soft and leaky berries 
are generally overripe. 

Blueberries—plump, fresh, dry, and clean, free from leaves 
and trash. Deep, full color and size should be uniform. Ripe 
berries may vary in color from light blue to blue-black. 

Brussels Sprouts—Firm, compact, of bright appearance 
and a good green color. 

Cantaloupes—highest quality and flavor when harvested 
vine-ripened from healthy vines. Mature and ready-to-eat 
melon is springy to the touch, has a course, well-defined 
netting, and a rind with a light green, grayish or yellow 
tinge. 

Cauliflower—solid formation of flower buds or clusters, 
white or cream-white, heavy and firm, crisp, green outer 
leaves. 

Celery—of medium length, thickness and solidity, with 
stalks brittle enough to snap easily. Avoid stringy celery. 

Cherries—bright, plump and fresh in appearance, with 
a good color, firm texture, and well-developed flavor. 

Corn—cob is well-filled with bright, plump, milky kernels, 
slightly resistant to pressure. Husks, if any, fresh and green. 

Cranberries—fresh, plump and firm with a high, bright 
luster. 

Grapefruit—firm, springy and heavy for their size. Flavor 
is not affected by “russeting,” a reddish-brown color on the 
normal skin. Thin-skinned, heavy fruits are juiciest. 

Grapes—fresh, plump and firmly attached to stem. High 
color usually means well-developed sugar content and flavor. 
Shake bunch gently to detect dry and brittle stems. 

(Continued on page 40) 
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Ice Cream 


Sew a delicious quintet 
of swirly-skirted checks 
frosted with fluff’n’ frills 


Embroidered red roses on candy 
pink and white checked gingham 
make o dreamy date dress. Accent 
with bright pink bows and gloves. 
75415. 50¢. In sizes 10-16, 9-15. 


All patterns by Met'all’s 


See poge 52 for where to buy 
these gingham checks by the yard. 


Balloon-sleeved blouse of checked 
gingham tucks neatly into long- 
line pants of rose-sprinkled cot- 
ton check. #5424. 65¢. Sizes 10-18. 
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CGainohams 
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White pique collar frosts this 
dirnd!l gingham. Color tip: 
Checks come in raspberry, 
lemon, or watermelon. 50¢. 
Pattern +5329. Teen sizes 
10-16. Junior sizes 9-15. 


The Co-ed look in separates... 
bows upon a camisole top color- 
blended to complement a checked 
“broom stick” skirt. Pattern 
#5377. 50¢. Misses sizes 10-18. 


Rickrack and lilac gingham become 
a three-piece sun and fun suit. A 
triangular scrap of check or con- 
trast fabric makes the kerchief. 
+5340. 65¢. In sizes 11-15, 10-16. 
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What's Your 


If you're over 5’6” tall and weigh 125 
pounds or less, both the new easy-fitting 
dresses with blouson tops and the old- 
time, all-time favorite shirtwaists are for 
you. But do avoid too-slim skirts, deep V- 
necklines, vertical lines. Softly crushed 
cummerbunds and wide contrast belts will 
cut your height. Make the most of your 
model-like figure by wearing plaids, bright 
prints, oversized hats and collars. 


If you're over 5'6” tall and weigh up- 
wards of 135 pounds, choose clothes with 
vertical and diagonal lines. The new suit 
jacket cut off just below the hipbone, 
sailor collars, cardigan tops, squared-off 
shoulders and % sleeves, and eased straight 
or medium gored skirts are good for you. 
Avoid round trimmings (such as scallops), 
princess waistlines, deep round necklines, 
and all-around pleated skirts. 


” 


If you're 5’3” tall or under and weigh 
105 pounds or less, the princess line with 
its snug-fitting bodice and flared skirt is 
made for you. Lucky girl, you can wear a 
straight sheath with equal success. Narrow 
self belts are best with both. Short jackets, 
softly tailored suits, delicate buttons and 
jewelry, knife-pleated skirts—all are good 
for you. Leave suitcase-sized handbags 
and bold prints to others. 


If you're 5’3” tall or under and weigh 
ta 115 pounds or more, choose clothes that 
fit easily. Neither pencil-slim sheaths nor : 
ballooning skirts are becoming to a full 
figure, so look for skirts with gentle gores 
or center pleats. Avoid all exaggerated 
lines—deep V-necks, box pleats, overlong 
jackets, giant trimmings. For a taller, slim- 
mer look, wear narrow self belts and cardi- 
gan-topped outfits. 
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O YOU think you're too tall and thin? too 

short and plump? You can create the 
illusion of a more perfect figure by selecting 
the right clothes, 

Want to learn how? Of course you do. 
What girl doesn’t want to look her best! 
Let's start with a few basic rules. Vertical 
lines add height, while horizontal lines add 
width. Light, bright colors enlarge your figure, 
while dark, dull colors tend to reduce it. 


Figure Foibles 

It’s possible for a girl to have a particular 
figure problem, no matter what her weight or 
height is. For example, you may have a large 
bosom. If you do, a well-designed bra that 
really fits and supports is your best ally. 
Enlist the help of a salesgirl in selecting one. 
This spring's cardigan jacket with bracelet- 
length sleeves, in either a vertically striped 
fabric or a solid-colored fabric bound down 
the front in braid, is good for you. Full. skirts 
and waists, not too tightly belted, will lend 
a well-proportioned look. 

If your problem is just the opposite, you 
might select a bra with a bit of padding—one 
that feels comfortable and lends a natural, 
well-rounded look. Ruffled blouses, dresses in 
horizontal stripes nipped at the waist, and 
several tiers of pockets on a suit jacket will 
accent your bosom becomingly. 

Is your problem big hips? Then buy a girdle 
that offers firm support. Draw attention away 
from your hips by wearing clothes with above- 
the-waist interest, such as polka-dotted blous- 
es, bright jewelry or buttons, boat necklines, 
braid-bound jackets. Dark-colored skirts with 
a slight flare or skirts with a center-front pleat 
are better than pleated-all-around or full-from- 
the-waistline skirts. 

To camouflage a thick waist and tummy, 
choose gently flared skirts loosely belted at the 
waist. Jackets with fitted sleeves and padded 
shoulders, garnished with bright beads or a 
scarf, will help draw eyes away from your 
waist. Wide, bright-colored belts are out. 


Hues for You 

In deciding what colors will compliment 
your face it’s a good idea to start with your 
skin tone. In daylight, hold a piece of white 
paper against the inside of your wrist. You'll 
find that in comparison with the paper, your 
skin tone looks pink, ochre (ivory, cream, 
olive, or brown), or blue. 

Once you've found your skin tone, you can 
select your personal color type from the list 
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below. To decide which colors in your cate- 
gory do the most for you, try holding colored 
scarves or scraps of cloth up to your face. 

1. Ochre skin tone, blonde hair, brown 
eyes: Wear turquoise, royal, and sapphire 
blue; coral and scarlet red, chartreuse and 
lettuce green, mustard yellow, maple sugar 
brown, creamy white. 

2. Ochre skin tone, dark brown or black 
hair, brown eyes: Wear vivid colors, such as 
coral, rust, and geranium red; peacock, royal, 
and purple blue; kelly and bottle green; gold, 
lemon, and daffodil yellow; also black and grey 
with bright jewelry or scarf accents. 

3. Pink skin tone, fiery red hair,-any color 
eyes: You'll shine in canary and mustard yel- 
low, sky and midnight blue, charcoal grey, 
oyster white, sand beige, raven black, olive 
and hunter greens. You may be able to wear a 
clear red, but experiment first. 

4. Blue skin tone, auburn, chestnut, or 
golden-red hair, any color eyes: Your best bets 
are caramel and dark brown, moss and pine 
green, all greys, lemon yellow, black, white, 
and cornflower, pale, and navy blue. 

5. Ochre skin tone, light- or medium-brown 
hair, any color eyes: Wear ivory white, cinna- 
mon or reddish brown, dove grey, olive or leaf 
green, lemon, vivid medium blues, Chinese 
and flame red. 

6. Blue skin tone, blonde hair, blue, green, 
hazel, or grey eyes: Wear lime and spruce 
green, cinnamon and blackish brown, cardinal 
and raspberry red, Oxford grey, topaz yellow, 
and midnight, violet, or periwinkle blue. 

7. Blue skin tone, dark brown or black hair, 
blue, grey, green, or hazel eyes: Wear gold 
and buttercup yellow, chalk white, Oxford 
grey, emerald and forest green, violet and 
medium blues, rosy reds. Avoid browns and 
beiges. 

Color, when used effectively, can compli- 
ment your figure, too. (1) To enhance a small 
bust and thin shoulders, wear light-colored 
tops, large white collars, and soft pale-colored 
scarves. (2) If you're top heavy, reverse the 
rule. (3) A contrasting belt will cut height. 
(4) A single bright color from head to toe 
will make you appear taller and broader. 

What’s the matter? The shades that compli- 
ment your face aren't right for your figure? 
You can still wear your best colors. Just keep 
them in small amounts, such as in scarves, 
flowers, jewelry, or collars. 

Now do you think you're too tall and thin? 
Too short and plump? Of course not. You 
look just right! 
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All photography by Vivian Crozier 
All shoes are Sun-steps by B. F. Goodrich Co, 


Dime-size parrot green dots swirled over separates 
in white combed seersucker. Cotton sash is apricot 
backed with parrot green. Blouse about $4; skirt 
about $8, both by Aileen. Sizes 9-15, 8-16. Shoe 
news—white bows on midnight black sailcloth. 


Sailor whites with roll-up cuffs and their mate— 
a sleeveless safari jacket. Both in wash ‘n’ wear 
duck, white or picnic blue, $5 each, sizes 9-15, 
8-16, by Aileen. Top and toe accents—little 
girl kerchief, skimmers in white dotted with red. 


Are you strictly for stripes or definitely for dots? 


At left, chatter mates . . . chamois ‘n’ white striped 
belted villager shirt topping solid chamois clam 
diggers. Both in cotton knit by Aileen Knitwear. 
Shirt in S/M_‘L, $4. “Clammers” sizes 5-15, about $6. 
Multi-striped skimmer shoes, sizes 5-10, N/M, $4. 
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The subject is stripes . . . wound around “string 
bean” pants in shades of mustard, brown, white, 
$9. Airy note . . . white popover finished in fringe, 
$6. Both in cotton hopsacking, 5-15, by Juniorite. 
Striped-to-match canvas flats, 5-15, N/M, $4.95. 
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The American Museum of Natural Mistery photo 


Dr. Evelyn Shaw is a scientist who 
devotes her time to the study of fish. 


N ONE of Bermuda’s red coral beaches an attractive 

young woman prepares to enter the blue Atlantic waters. 
She is wearing the shining, stretched plastic garb of the skin 
diver, a tank of compressed air on her back. In her hand 
she carries a special underwater motion picture camera. 

She doesn't go diving for pleasure or adventure. The 
purpose is scientific research. The woman is Dr, Evelyn 
Shaw, a biologist associated with The American Museum 
of Natural History in New York City. 

What prompts a scientist to take up the daring sport of 
skin diving as a tool of scientific investigation? 

Dr. Shaw’s research is pinpointed on fish behavior, and 
in the tradition of today’s scientist she finds it necessary 
to supplement her laboratory findings by going into the 
field to study fish in their natural environment. Each fall, 
she goes to the Bermuda Biological Station at St. George 
to photograph certain aspects of underwater life, and to con- 


duct experiments in the enormous tanks available only there. 

Evelyn Shaw, who was born in Jersey City, N. J., began 
her biological studies at New York University. She received 
her Ph.D. in 1952 and became an instructor in the biology 
department at Newark Colleges, Rutgers University. Since 
1949, she has been associated with the museum. 


Her main interest is the schooling behavior of fish. A 
school of fish is a large number of fish of similar size, ori- 
ented in one direction and moving at similar rates of speed. 
The most fascinating aspect of schooling is that there ap- 
pears to be no leader, even in schools as large as several 
thousand fish. This is all the more interesting when one 
notices how rapidly all the fish within the school respond 
to changes in the behavior of the other members. 

To study schooling, Dr. Shaw felt it was important to 
find out whether this pattern was inborn or learned by the 


fish as it grew to adulthood. Amidst the tropical flora in the 
museum’s roof garden, she was given a lab in which to 
work. She separated newly-hatched fish from the rest of ~ 
their group and raised each fish in a separate tank. At adult- 
hood, the fish were returned to the schooling group. 

After only a few hours they had learned to school and 
could swim well with the rest of the group. This experiment 
suggested that fish were able to adapt readily to this be- 
havior pattern. To follow up her findings, she took another 
group of fish which had been raised in individual tanks and 
put them together with each other, but not with a school. 
These fish did not school. Each swam along its own random 
path, unaware of the direction being taken by the other 
fish. 

This established that schooling behavior is affected by 
surrounding environmental conditions, and that fish reared 
away from other fish were able to acquire it quite rapidly. 

Many scientists hypothesize that vision is the sole factor 
involved in schooling. Dr. Shaw suggests that vision is im- 
portant but does not appear to be the sole factor. 

On clear, sunny days the responses of the school appear 
much quicker than on cloudy days. Dr. Shaw theorizes that 
wave lengths and intensity of light may influence it. 

This research is aimed, primarily, at an understanding of 
the behavior of organisms, but it also has practical impor- 
tance. If our expanding world population increases the de- 
mands on insufficient land resources, man will have to turn 
more and more to the sea for food. Dr. Shaw’s findings may 
have a far-reaching effect on an approach to this problem. 

An extremely attractive woman, Evelyn Shaw is also a 
full-time homemaker. She is the mother of three children. 

Discussing woman’s role in science, she says: “In the lab- 
oratory, doing scientific research, she is a scientist and no 
distinction must be made between a woman or a man 
scientist. She is a woman at home, taking care of her house 
and children. I don't believe that women need to be en- 
couraged to go into science—they are already enthusiastic 
and interested. What needs to be encouraged in women is 
the belief that they can be dedicated scientists and still 
have time for a home and family.” 

Evelyn Shaw is proof that this is possible. 

—FRANCES GUDEMANN 


GETTING KNOW-HOW 


CHARTING YOUR CAREER—as a Biological Scientist 


“GETTING” WAYS 


GETTING TO DO THINGS 


GETTING ALONG 


GETTING AHEAD 


Take college preparatory 
h.s. course. Study biol- 
egy, chemistry, physics, 
moth. Get a B.S. college 
degree, majoring in biol- 
egy. Look into National 
Merit Scholarships, 
eweorded annually for 4 
years of college, to 200 
high school seniors in 
competition. 


You'll hove a strong in- 
terest in your subject 
ond in laboratory work. 
You'll be able to accept 
responsibility. You'll en- 
joy reading, studying. 
You'll be above overage 
in your cbility to learn. 
You'll be in good health. 
You'll enjoy working 
with others and alone. 


if you are an animal 
scientist — biological 
scientists ore in this cat- 
egory—yovu ore concerned 
with the study of the 
basic processes of hu- 
mon and animal biology. 
The majority of those so 
trained teach or do re- 
search, ond many do 
both. 


The average yearly sal- 
ery for those with a 
bachelor’s degree, plus 
experience, is about 
$5,850. Those with 
a Ph.D. degree make 
$6,750 yearly. 
(These salaries are based 
on a survey mode in 
1955. Incomes are higher 
now.) 


Advanced degrees, abil- 
ity, experience, and in- 
terest determine advance- 
ment and increased in- 
come. There is a great 
need for scientists and 
science teachers. For vo- 
cational literature, write 
Notional Science Teach- 
ers Assn., 1201 16th St., 
N.W., Washington 6, D.C. 
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Spring’s in the air, and everything ought to be 
rosy. But for some reason, there’s a dreary rain 
cloud perched above your head. Don’t be discour- 
aged. Most likely your problem is just an “April 
Shower” that will soon give way to brighter things 
—like May flowers. 

Dear Gay Head, 

How can a girl become more than “just a girl”? I 
have lots of boy and girl friends, but to my male 
friends I'm just Cathy—a friendly, smart, pert, handy 
someone to have around, Guess maybe I want attention? 

Cathleen 


Almost everyone has the same mental picture of 
Jane Jones, Popular Girl. She’s elected class secretary; 
she’s the prettiest girl in school; she’s always with a boy 
and has dates every weekend. 

Now think. How many girls do you know who are 
really that way? 

The idea of popularity that haunts every girl isn't 
real, It exists for one in a hundred and even then it’s 
not all that it’s supposed to be. Real popularity is being 
liked by the people you like; building friendships with 
the people you know, both boys and girls. 

You're not “just a girl.” You're well liked by the 
people you know. If you try to get to know them even 
better, if you take all the opportunities you have to be 
with them—and with people you'd like to know, too— 
you'll continue to be popular. No, it isn’t exactly the 
kind of popularity that every girl dreams of, but it’s 
real and it’s rewarding. 

Dear Gay Head, 

I'm worried about the boy I date. Although we're 
together nearly every weekend, he never speaks to me 
at school, When we meet, he just smiles and walks on 
as if we didn’t know each other. Do you think he’s tak- 
ing advantage of me? 

Wanda 


Maybe—and maybe not. Ask yourself these questions. 
Are you being too possessive with him, so that your 
actions embarrass him in front of other students? No 
boy likes to feel that he belongs to a girl. 

Perhaps you're trying too hard to pin him down. Do 
you run up to him every time you see him? Do you 
brag to your friends, and to his, about how “sweet” he 
is, or about the great time you had together Saturday 
night? By appearing nonchalant with you, he may be 
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te. a 
trying to preserve his male status. Why not hold your 
tongue, act like a lady, and let him be the “boss”? 


Dear Gay Head, 


The boy I've been going steady with for three years 
wants me to attend the same college that he’s entering 
next fall. My parents say I'd just be going there to 
“catch” my boy friend. We plan to marry in a few years 
and want very much to be together next year. However, 
my parents’ objections make me wonder. 

Kay 


Before you make a decision, ask yourself honestly 
why you want to go to college—to be near Alan? to 
make new friendships? to prepare yourself for a job? to 
learn more about academic subjects? 

Attending college should be a broadening experience. 
You should try to meet new people, gain an interest in 
new subjects. It should teach you to open your mind 
to several points of view before making a decision. It 
should teach you to be a better conversationalist. In 
short, it should make you a person who’s more interest- 
ing to know and to live with. 

Picture yourself in college with Alan. Would you 
meet him after classes every day? date him exclusively? 
If so, beware! Although it seems strange, you might 
prepare yourself to be a better wife to Alan by getting 
your education away from him, Think about it. 


Dear Gay Head, 


Every week I see a certain boy I like. He sees me, 
but I don’t think he even knows I'm alive. I've tried 
almost every possible approach—including asking him 
to a dance and calling him on the phone—but somehow 
he won't take the hint. How can I get him interested? 

Jan 


Perhaps the trouble is that you've taken over the 
jobs which rightfully belong to boys—telephoning, ask- 
ing for the first date, etc. Lou probably feels that he’s 
being chased, when he would much prefer to do the 
chasing. Sit back awhile and see what happens. Lou 
knows who you are now, and if he wants to date you, 
he'll ask. But if he doesn’t want to, no phone call or 
invitation will change his mind. 


If you have a question that you'd like to have an- 
swered, send it to Gay Head, Co-ed, 33 West 42nd St., 
New York 36, N. Y. Questions of greatest interest will be 
discussed in future columns. Sorry, no answers by letter. 
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Hair Styles by Eddie Senz 
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Turnabout Tops 


for Summer 


OLD your head high, as summer approaches, in casual 

but controlled, comfortable but cool hairdos. The 
styles on this page, designed for you by Eddie Senz, are 
easy-to-keep but adaptable to various occasions, so they 
can see you through active days and evenings out. 

Just as important as a summer-pretty hair style is an 
understanding of what the summer sun can do for and to 
your hair. Sunlight, in moderation, is actually good for it. On 
the other hand, too much sun tends to bleach and dry 
the hair. A light application of a cream or pomade to 
the ends will protect them. And if you're going to sun 
yourself for more than an hour at a time, wear a, hat 
or scarf. If, in spite of your best efforts, the ends split, 
have the hair cut above the splitting area. Don’t forget 
that frequent shampoos are necessary in summertime. And 
do remember to use that hairbrush. Happy sunning! 


Crisp and complimentary for 
the lass with longer locks, this 
hairdo frames the face gently. 
Long, flying ends are avoided, 
for a large bow catches them 
at the nape of the neck. For a 
change, ends can criss-cross 
into head-hugging arrange- 
ments right behind each ear. 
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WANTED 


PART— TIME 
APPLY WITHIN 


» Q.: What's often lost before it’s gotten? A.: A job! 

It’s no riddle why many applicants lose a job before 
it’s landed: all too often a good school record and good 
recommendations are erased by the poor impression a 
girl makes during her interview with a prospective 
employer. 

Whether you're looking for full-time work after grad- 
uation, summer employment, or a part-time job, a 
bit of beforehand knowledge can spell successful 
I-N-T-E-R-V-I-E-W-S for you. 


Tnvestigate. Learn as much as you can about the store 
or company you're applying to and about the particular 
job you'd like. Good sources of information include: 
friends who have worked at a similar job before; pam- 
phlets put out by the company; and summaries of 
specific jobs, such as Co-ed’s “You and Your Career.” 

When job-hunting near home, call the company or 
store and ask who is in charge of employment. Other- 
wise, address your letter requesting an interview to 
the Personnel Director. Arrange for your appointment— 
by letter or phone—well in advance. 


Neatness—present or absent—is the first thing your 
prospective employer will notice. He assumes that if 
you're neat about your person, you will probably be 
neat about your work. A tailored dress or suit, simple 
jewelry, nylons, and well-shined shoes are in order. Be 
sure your nails and hair are clean and tidy too, Make-up? 
Keep it light to look just right. 
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GIRL WANTED 


Time means money in business, so be on time! Late- 
ness for an interview is almost never excusable. Allow 
for little emergencies by arriving 15 minutes early if 
you can. 


Enter your interview with confidence, Stand until 
you're told to have a seat, Then sit like a lady—straight 
in the middle of your chair, keeping both feet on the 
ground. Cross your ankles if you like, but not your knees! 


Resist all temptation to smoke, chew gum, or fidget. 
If you simply can’t control your handkerchief-twisting 
hands, fold them and lay them quietly in your lap. 


Voice your wishes clearly and distinctly. “I would 
like to apply for the selling job you advertised in Sunday's 
Times, Mr. Smith,” is a good beginning. 


Interest counts at least 50% in every interview. Listen 
attentively to everything your interviewer says. Look 
him directly in the eye during most of your conversation. 


Every interviewer has his own technique, so follow 
his lead. Wait until he starts the conversation. Then 
answer all questions about yourself as accurately and 
completely as possible. Be positive about your abilities, 
but try not to sound conceited. Say that you can type 
55 words per minute, but don’t bother adding that you're 
faster than anyone else in your class. 


Why did you apply to this particular company? Why 
would you like to be a camp counselor? A question or 
two of this kind slips into almost every interview. Be 
prepared. 


Send your worries away and relax. Interviewers are 
seldom sticklers for small mistakes, Be friendly, honest, 
and sincere and you'll always make a good impression. 
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You and your feelings 


Cat Got Your Tongue? 


HAT do you do when something's troubling you? Try to 

push it out of your mind by thinking of other things? Go 
off by yourself to brood about it? Hope that it will go away 
by itself? 

It’s astonishing how many of us get tight-lipped when 
something is disturbing us. We fret and churn, feel guilty 
and uneasy, worrying over a bad situation and doing nothing 
to stop it. 

Here’s an example. On Monday morning, you happen to 
overhear a girl saying she had a wonderful time at Betty's 
house on Saturday. Immediately, you're wounded. Betty's a 
friend of yours. Why weren't you invited to her party? The 
more you think about it, the more hurt you are. You invited 
Betty to your last party. Why didn’t she invite you? 

You're too proud to let Betty see that you care about this 
slight, so you make a point of avoiding her or else speaking 
coldly when you meet. Little by little, your friendship begins 
to evaporate. 

Now, what about Betty? She sees that something is trou- 
bling you and it occurs to her to ask you about it. But she 
doesn’t, because by now, her feelings are hurt. It’s obvious 
from your cold, standoffish manner that you're no longer 
interested in her friendship. 

What a pity that neither of you goes straight to the other 
to find out what's wrong! You might say, “I hear the girls 
had a fine time at your house Saturday.” 

And Betty might answer, “Oh, yes, they stopped by for a 
little while to pick up some records I promised to lend them.” 
Or, “I'm glad they did. I'm going to have another party soon. 
Our house is too small to squeeze in all my friends at once.” 

A simple little exchange could put an end to the misunder- 
standing. That's all it takes—a few words, spoken honestly 
and directly. 


Caught in Your Own Trap 

Fear or reluctance to speak up has led many of us into 
uncomfortable situations and kept us there, too. Several 
weeks ago, Pete asked you to go out with him. You went to 
the movies, had a soda, then strolled home. All during the 
date, you kept thinking that you really didn’t like Pete very 
much. He had boisterous manners and he talked incessantly 
about himself. Yet, when Pete saw you to your door and 
asked for another date, you smiled and said, “I'd love to.” 

Why? Were you afraid of hurting his feelings by refusing? 
Did you feel you didn’t have the right words to refuse him 
gracefully? Or did you think you might be left dateless if 
you didn't accept Pete's offer? Perhaps you felt all of these 
things. 


As a result, you’re seeing Pete fairly often. You still don’t 
like him especially, but he seems to take your dates for 
granted and you don’t know how to get out of dating him. 

Stop and think. Wouldn't it be kinder to Pete to stop 
seeing him if you don’t like him? Wouldn’t it be kinder to 
yourself to stop this social self-punishment? Wouldn’t it be 
altogether more truthful and honest of you to call the whole 
thing off? 

If only you'd trusted your feelings on the first, second, or 
even third date and said, “I’m afraid I can’t, Pete. You'd 
better ask someone else.” 

By not speaking up, you allowed the situation to get out 
of hand. It’s up to you to put a stop to it. When Pete asks 
for the next date, say, “Thanks, but I'm not free that eve- 
ning.” 

Sometimes, a boy like Pete can be insistent. Remember 
that his are not the only preferences in the matter. Consult 
your own wishes and be firm about supporting them by your 
words and behavior, After a while, he'll get the idea. 


Family Affair 

Mother and Dad gave you a pair of ice skates for your 
birthday, only two months ago. How can you tell them the 
ice skates are lost? You make frantic trips and phone calls to 
the rink, hoping they'll be found and you'll be saved. You 
worry yourself sick, trying to save enough money to replace 
them. All to no avail. They’re gone. 

You could have spared yourself weeks of despair by ad- 
mitting your carelessness. Will your parents be angry? 
Probably. They'll be disappointed, too, and maybe sharp- 
spoken. But they won't disown you and they will be pleased 
that you had the honesty to confess. After a little family 
storm, they'll comfort you. 

Worried about passing the math exam? You could spend a 
great deal of time and energy brooding about it, but it won't 
make you feel any better. Or do any better on the exam, for 
that matter. How about admitting your fear to your math 
teacher or a friend who’s a good student? Practical help in 
the form of extra coaching will do more for you than weeks 
of worry. 

It's true that there’s a great deal of wisdom in knowing 
when not to speak, but there is also great wisdom in knowing 
when to speak up. Don’t punish yourself by hugging your 
worries close, cloaking them in silence. If something's on 
your mind, get it off by speaking about it, doing something 
about it. This doesn’t mean a monotonous, plaintive moaning 
about your hurts, fears, grudges, and uncertainties. It means 
dealing as directly and honestly with them as you know how, 


ad 
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Cristin—a new Scandinavian cedar chest in fine walnut. 


so exciting! planning your marriage with a 
Lane Sweetheart Chest! ox sire you're tormaty 


Sweetheart Chest. And now the fun begins! For a Lane Sweetheart Chest proves the sureness of his love, and gives you 


an intimate place of your own, before marriage, to share your dreams. Now you can talk 

diamonds, hoard blankets, debate modern and traditional, together. Now that you have q » 
your Lane Sweetheart Chest you can dream unchecked. For every dream will come true. S a I ] ( J 
Lane has more than 100 styles and finishes, from 49.95. Send 10c for Lane’s Diary for Brides to The chests, tables, dining room 
LaneCo., Inc. Dept. E2, Altavista, Va. Made in Canada by Knechtel Furniture, Ltd., Hanover, Ontario. and bedroom furniture. 
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From San Francisco’s International Airport, your United Air Lines flying high above the clouds. Down below—the bright blue Pacific. 
DC-8 Jet Mainliner soars up through the cloud bank. Soon you're And far ahead—an exciting vacation in our newest state—Hawaii. 


Just look at what your smiling 
hostess, Bobbi Ahuna, has for 
you as you leave the airplane. 
It’s a lei of orchids! Leis 
are made by sewing together 
the plentiful island flowers. 


AVEN’T you dreamed of visiting Hawaii, 

the fabulous land of palm trees, grass skirts, 
leis, and luaus? To make your dream come true, 
just fill your pockets with imagination, close your 
eyes, and board the latest in luxury air travel, a 
jet Mainliner. 

Just 5 hours, 15 minutes, and 2,091 miles after 
you leave the West Coast, you land in Honolulu, 
capital city of the Pacific’s tropical playground. 
Your hostess, bright-eyed, 15-year-old Barbara 
(Bobbi, to you) Ahuna throws a lei of perfumy 
flowers about your neck as you leave the plane. 
Mmmm-—just as you'd imagined it! 

But what’s that Bobbi just suggested? A taxi 
ride? You'd expected a_ horse-drawn carriage. 
Come to think of it, why is Bobbi wearing a dress 
like yours? Where’s her sarong? You soon learn 
that Honolulu is a bustling, booming, modern 
city, and that your hostess lives a life much like 
your own. 

As you taxi through the city, Bobbi explains 
that you’re on Oahu, one of 20 islands in the Ha- 
waiian chain. The original Hawaiians were Poly- 
nesian, but the present population is largely 
Oriental. Bobbi proudly tells you that she’s part 
Chinese, English, Spanish, Japanese, and Ha- 
waiian. 

“Goodness! Aren’t you warm in that sweater?” 
your hostess asks. The temperature around Hono- 
lulu is usually about 75 degrees, making it a 
perfect spot for vacationers. So what are you 
waiting for? Don your cottons and let’s go. You’ve 
a whole new state to explore! 


On the way to Bobbi’s home, you pause 
ot a street cart to inspect Hawaiian 
jewelry, made with seeds, shells, and 
coral. Bobbi and Chinese friend Ann 
Lee wear hats of woven coconut fronds 
decorated with large, bright flowers. 
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In her ranch-style home, Bobbi sits on floor cushions 
before a low table to study lessons. What's that in 
the background? A TV set! You discover that Ha- 
waiian furniture is much like that in your own home. 
Next morning, you visit University High School, where 
Bobbi is a junior. Hawaiian schools have facilities 
and a curriculum just like those on U. S. mainland. 


Bobbi Ahuna shows off her beautiful island 


At famous Waikiki Beach near Honolulu, you dig your toes into the warm sugar-like sand, 
then board an outrigger canoe for a thrilling ride in Pacific surf. Back on shore before well- 
known Royal Hawaiian Hotel (background), Bobbi plays her ukulele while her friends teach 
you some Hawaiian songs. Hungry? Have an ice-ball—delicious when covered with syrup! 


* 


On shopping trip for Hawaiian souvenirs, 
you, Bobbi, and Japanese pal Diane Na- 
gano don muumuus. You feel like Mother 
Hubbard in yours? That's not surprising! 
Muumuus, favorite Howaiion garb, are 
modeled after Mother Hubbard dress in- 
troduced by early missionories. They cost 
between $5 and $25. Turn to Cook’s Tour 
on page 34 for two Howaiian recipes. 
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4 bank of the vacant lot and pickéd 4g 
her way through the underbrush unti 
she came to the clump of birch trees. 
It was a spot she knew well, her spot, 
really, the one place from which she 
could see the old house without being 
seen from the street. As a child, s 
used to play here, pretending all ki, 
of wonderful adventures by herselt.“And 
sometimes Roger Mills, the boy whio 
lived next door, joined her. Actually, it 
was “his” spot, too. But she had not 
seen Roger in ages and she’d not bee ay 
here for a long time herself, not since 
she’d been grown-up enough to start 
dating Bill Reynolds. If Bill knew about 
these secret visits, he’d think she was 
crazy. She could just see the way his 
sandy eyebrows would shoot up, could 
just hear him say, “Lisa! You don’t be- 
lieve in ghosts, do you?” 

No, she didn’t believe in ghosts, but 
somehow here by the old house she felt 
close to her mother. At first, she had 
come often, finding solace from her grief 
by just being near the house her mother 
had made a home. Later she had come 
less frequently, but she had come not’ 
only for solace but for help, a voice in- 
side her crying, “Mother, how can I 
make Daddy happy without you? How 
can I take care of him the way you did? 
I know the apartment is small, but it’s 
so hard to keep it neat and clean, with 
all my school work besides.” 

Naturally she expected no answers, 
but somehow whenever she talked 
things out this way, she felt better, more 
able to cope with her responsibilities. 
Once, lamenting about a cake she'd 
baked, she actually reached the point of 
laughing at herself, her wide dark eyes 


wrinkling up the way her mother’s 
would have, had she been the one to 
turn out a sunken cake, 

But Lisa was getting along more easily 
now. Mrs. Lawrence from the apart- 
ment down the hall had recommended 
a cleaning woman, and Lisa herself had 
become better organized. Why, the cake 
she had baked last night wasn’t bad at 
alll 

Last night—the memory of it still 
made her cheeks burn. She had been so 
naive, 

Daddy had said, “That cake looks so 
delicious, Lisa. Why don’t you invite 
Martha Lawrence in to share it?” 

Lisa, glowing with pride, had jumped 
up from the table. “Okay, Daddy. I'll 
get her. Don’t let the coffee boil over 
while I’m gone.” 

Mrs. Lawrence answered her ring im- 
mediately. The light in the foyer caught 
the glints in her dark, newly waved hair 
and sparkled in the rhinestone buttons 
of her rose-colored dress. Seeing her so 
dressed up, Lisa was afraid Mrs. Law- 
rence was on her way out. “Oh,” Lisa 
said with disappointment. “We wanted 
you to come for coffee and cake.” 

“I'd love to.” Mrs. Lawrence smiled 
warmly and reached for her keys which 
lay on the table beside her. 

“You look nice,” Lisa said as they 
walked along the corridor, only she 
wondered why anyone would get all 
decked out just to be by herself. Occa- 
sionally her mother had surprised them 
with a new dress at dinner or some- 
times she'd said, “Let’s wear our pretty 
clothes tonight, Lisa. Make it a party 
meal.” But Mrs. Lawrence was a widow, 
and Lisa couldn’t imagine dressing up 
for a lonely meal. 


|= cake was a great success. They 
oohed and aahed over it, and Mrs. Law- 
rence said, “I don’t see how you do it, 
Lisa. Cooking and all after school. Isn’t 
it hard for you?” 

“Oh, I’m used to it.” Lisa didn’t no- 
tice their bafflement at her reply, and 
neither of them spoke again until Daddy 
leaned toward her across the table. 

“Lisa, how would you like Mrs. Law- 
ence to get our meals?” 

“I can manage, thanks. Except, may- 
be you could help me Friday night, 
Mrs. Lawrence. It’s the Sophomore Hop 
and Bill has to take tickets.” Still unsus- 
pecting, Lisa grew dreamy about Bill. 
He was going to wear his dark blue suit, 
and she loved him in it. It made him 
look so grown-up and dignified, despite 
his freckled pug nose and bright red 
hair which would never stay put. “We'll 
have to—” 
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She tried to preserve their past—at the risk of spoiling their future 


Lisa broke off, for the first warning 
signal had reached her at last. Mrs. 
Lawrence had put one slender-fingered 
hand over Daddy’s and was looking at 
him intimately. “We'll have to—start 
early,” she finished lamely. 

Slowly Daddy pulled his hand away 
from Mrs. Lawrence. “What we're try- 
ing to tell you, Lisa, is that Martha and 
I would like to be married.” 

“Married!” The word exploded in the 
room like a bullet, stunning them all to 
silence. He couldn’t mean it—he couldn't! 
Mother had been dead less than a year. 

Mrs. Lawrence recovered first. “We 
hoped you'd be glad, Lisa.” 

Glad? To have the memory of her 
mother dishonored, to have her forgot- 
ten so soon? Lisa could find no words to 
answer. 

Mrs. Lawrence went on. “You and I 
are good friends—I've never had a 
daughter. Of course, I know I could 
never replace your own mother—” 

Lisa's shock left no room for the feel- 
ings of others. “No!” she said. “You cer- 
tainly couldn't!” Then, because she 
couldn’t stand to be with them another 
minute, Lisa fled from the room. 

“Mother! Mother!” she cried now. 
“How can he do this to you? Didn't he 
really love you?” The tears that wouldn't 
come last night burst forth in a flood 
now, and Lisa leaned against the tree 
trunk sobbing. 


A CRACKLE of footsteps in the un- 
derbrush sounded over her weeping and 
she whipped around, startled. Who 
could have found her secret place? 
Through her tear-filled eyes and in the 
shadow of the leaves she made out a 
male figure, taller than Bill and lanky. 
Hastily, she wiped her tears. And then 
she saw it was Roger. 

He came nearer and peered at her. 
“Lisa Fleming! What are you doing 
here?” 

“I could ask you the same question,” 
she said, stifling one last sob. “I thought 
you were at college.” 

Roger was three years older than she 
was. Towards the end, he'd been a little 
condescending about their secret place 
and “kid” fun. 

“Spring vacation,” Roger said, and 
ran the tip of his finger across her cheek. 
“Tears?” 

“It’s nothing.” She tried to sound 
casual but failed. 

“You miss her something fierce, don’t 
you?” Roger nodded toward the old 
house and she knew he understood, 
partly, why she was here. Touched by 
his understanding and because she had 
to tell someone, she burst out, “Roger! 


My father wants to be married again.” 

“Oh?” Roger’s tone was calm, matter- 
of-fact. “And is she so bad?” 

Bad? Mrs. Lawrence bad? “No, she—” 
But Lisa could not concede any virtue 
to Martha Lawrence, not today. “I knew 
her first. She was nice to me, always 
helping me. I thought she liked me, but 
all that time she was only trying to get 
my father.” 

“I don’t know about that,” Roger 
said. “I should think she would want 
you both to like her.” 

“But what about my mother?” She 
turned away from him so he wouldn't 
see the tears starting up again. He 
seemed to have no answer. He stood 
silently, thoughtfully beside her, then 
he took the sweater he had knotted 
around him and laid it on the ground 
beside the birch trees. “Sit down,” he 
invited, and he helped: her ease herself 
onto the sweater and sat beside her. 

“I can see how you feel,” he said, 
“but your mother—well, she wanted 
everyone to be happy. Remember the 
way your house used to be full of kids? 
There were always cookies in the cookie 
jar and it didn’t matter if your feet were 
muddy.” He chuckled. “Your house was 
the only one in the block where you 
could go in with your roller skates on.” 

Your mother wanted everyone to be 
happy. That’s what Daddy had said last 
night after Mrs. Lawrence had gone. 
He had come to her room where she 
was flung across her bed. “I thought my 
marrying would make it easier for you, 
Lisa, but if not—” 

He shook his head, looking far from 
happy himself, and Lisa, remorseful, 
had sat up quickly. “I guess I haven't 
taken very good care of you, Daddy. 
I’ve gone out too much, left you alone. 
But I'll do better, I promise. I'll even 
give up—Bill.” 

“Certainly not, Lisa. I wouldn’t want 
you to do that. But you and I are a 
family, and if it means so much to you, 
we'll keep it that way.” 

Roger’s voice broke into Lisa’s 
thoughts. “And that time Duke dug up 
her garden. I was scared to tell her, but 
she only said, ‘Don’t worry about it, 
Roger. Puppies just ‘have to dig, that’s 
all.” Your mother was a lot of fun, Lisa. 
She got such a bang out of life and— 
and people. I'll bet anything, she 
wouldn't have wanted you and your 
father to be alone.” 

Almost imperceptibly, Lisa shook her 
head. “It’s so soon!” she cried. 

Roger shrugged. “Nine—ten months. 
That’s a long time to be lonely. Haven't 

you found that out yourself?” 

Yes, she certainly had known loneli- 

(Continued on page 48) 
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Foot Notes... 


to take you pedaling into a 


cool, colorful summer. 


The rage for rickrack extends to toes! 
This one-eyelet tie with a ribbed rubber 
sole gives you a firmer grip on wet sur- 
faces. Anyone for sailing? In red, beige, 
or blue. Sizes 4-10. N, M. About $4. 


Red, white, and brilliant blue polka 
dots spattered on white canvas — the 
exclamation mark for a stark white 
shirtwaist or Jamaica shorts set. Sizes 
4-10. N, M widths. Costs about $4. 


This shoe stays tied! How? The lace is 
elastic! Comes in almost as many colors 
as your vacation wardrobe. Black here, 
also beige, white, olivette, with multi- 
floral trim. 5-10. N, M. About $4. 


All shoes are Sun-steps by B. F. Goodrich 


Good-by 
(Continued from page 14) 


Linc won the game and the set a few 
minutes later, and they walked off the 
court together, holding hands, and 
stopped at the drugstore for a cold 
drink. 

“Who was that character talking to 
you?” Line asked her. 

“I don’t know. I've never seen him 
before. He said his name was Tom 
Bannister.” 

“He'll never win any tennis medals.” 

“I didn’t notice his game,” she said. 

Line sipped at his straw, losing in- 
terest. He had no worries about other 
fellows. They had been going steady 
officially for a year, but for a long time 
before that there had been nobody else 
for either of them. Lucy’s mother said 
they were like an old married couple, 
settled and sure of each other, but she 
didn’t understand. The girls who had 
nobody special to care about them, 
nobody to count on, were always un- 
certain, afraid of missing half the fun. 

“He wanted to date me,” she said 
to Linc. 

Linc 
“Who?” 

“The one on the next court. Tom 
Bannister.” 

“Oh,” Linc said. “Him.” 

“Maybe I said all right. Maybe I 


looked up from his glass. 


- said I would date him.” 


Line grinned. “Maybe you said you 
wouldn't.” 

She turned back to her glass, vaguely 
dissatisfied, not knowing why or with 
what. “I'd never date anybody else,” 
she said. “You know that, Linc.” 

“Well, sure I know it, Skinny,” he 
laughed. “Who started all this, any- 
how?” 

“I wish you'd stop calling me Skin- 
ny,” she said. “That was all right when 
1 was fourteen. It doesn’t exactly fit 
any more.” 

He looked at her in wonder. “I’ve 
always called you Skinny. I can’t start 
calling you something else all of a 


» sudden. What's got into you, anyhow?” 


She couldn't tell. She didn’t know. 
“Nothing,” she said. “Skip it.” 

They walked home together, swing- 
ing their racquets, their fingers loosely 
interlaced. She would have known him 
blind, the hard, bony feel of his hand; 
the sound of his stride, long and slow, 
his loafers slapping a little with every 
step. Lincoln Townsend, Lucy Miller. 
Lucy Miller Townsend. She giggled a 
little, embarrassed at her thoughts, and 
he asked her what the joke was. 


“I was just thinking of something 


silly,” she said. 


He nodded. “I guess this is your 
silly day.” 


“Linc—” 

“Yeah?” 

“Have you ever thought what it 
would be like if one of us met some- 
body else? Somebody we liked better 
than we liked each other?” She paused, 
feeling for the words. “If it was just 
one of us, I mean, and the other was 
left with nobody, after all this time—” 

He lifted his racquet and squinted 
at it, turned it and examined it care- 
fully on both sides. “What's the sense 
of bringing up stuff like that?” he said 
finally. “That’s the trouble with girls, 
always digging away at things instead 
of letting them alone.” 

He never wanted to talk in this vein. 
She knew it and yet she always tried. 
There was so much to understand, but 
unless you found words for the ques- 
tions, how could you learn the answers? 
But she matched herself to his pattern 
and laughed. 

“What do you know about girls?” she 
said. “You only know me.” 

“That's enough,” he said. “That’s 
plenty, Skinny.” 

He gave her a spank with his 
racquet, and they scuffled there on the 
street, Linc mussing her hair and laugh- 
ing at her squeals. When she broke 
away, he chased her and spanked her 
with the racquet again as he caught up 
with her. It was an old game with 
them, but today, all at once, Lucy 
stopped giggling and gasping and 
turned on him. 

“That’s enough,” she cried. “Leave 
me alone. Can’t you see—?” She broke 
off, because she could feel the tears 
burning her throat, and she didn’t know 
why-—she didn’t know what she wanted 
Line to see, or what was wrong. 

“Okay,” he said. “Okay.” He tucked 
in his shirt and smoothed back his sun- 
whitened hair, putting a hurt and care- 
ful dignity into each gesture. “Maybe 
I'd better just go home if that’s the way 
you feel.” 

“No, of course not,” she said softly. 
“I don’t know what's the matter with 
me.” She held out her hand to him. 
“Let’s go.” 

“Well, I don’t know,” he said, and 
frowned. “If you're going to keep act- 
ing so dopey—” 

She smiled at him and wrinkled her 
nose, and the blue eyes were gentle on 
his face. “I’m not, Linc. Come on.” 

Her mother was making gingerbread 
in the kitchen. Lucy and Line went in, 
and Linc sat on the edge of the table, 
swinging his leg and speaking in awk- 
ward set phrases. He had known Mrs. 
Miller for three years and seen her al- 
most every day, but he was still not 
himself with her. Something happened 
to him in the presence of adults. 


(Continued on page 36) 
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@ Third of a series 


these 
cuts 


Moist 
Cooking 
Methods 


FRESH 
Rib chop} 
Center cut loin 
roast (rib and T 
bone) 
“Butterfly chop} 
Spareribs { 
(rib bones only) 


FRESH 
Blade loin roast** 
Boston butt** 
Shoulder steak 
SMOKED 
*Daisy|t 
(shoulder butt) 


(with dry heat) 


oven-roasting: Roast in slow oven (325°F.) on 
rack in low, open pan, fat side up. Do not sear or 
add water. Use meat thermometer: fresh pork 
(well-done)—185°F.; smoked pork —160°F., 
oven-broiling: Fresh pork is never oven-broiled. 
Cured pork may be. Preheat broiler to degree 
required by your range. Slash fat edges of ham 
slice. Broil on rack 3 inches from heat until well 
done. Turn once. 

pan-broiling and frying: Thin pork chops may 
be pan-broiled or fried. Thin chops and cured 
pork may be pan-broiled in heavy, lightly greased 
open skillet. Brown, turning to cook well done. 
Use no water. Season. To pan-fry, use slightly 
more fat. 


(with moist heat) 


braising: Fresh pork may be 
seasoned or dipped into sea- 
soned flour. Brown slowly in a 
small amount of hot fat, turn- 
ing to brown evenly in a heavy 
skillet or kettle. Add herbs, 
spices and vegetables for addi- 
tional seasoning, and a small 
amount of liquid. Some cured 
pork cuts may be cooked 
covered with liquid. Cover and 
cook until fork-tender on top of 
range or in a 350°F. oven. 


Cook Pork Thoroughly 


Cured pork has been processed by salting and smoking to aid in pre- 
serving the meat and to give it a distinctive flavor. ‘‘Fully Cooked’’ 
ham may be sliced and served cold as purchased, or heated. ‘‘Cook- 
Before-Eating’’ ham should be roasted to an internal temperature of 
160° F. Fresh pork must be cooked until well done, 185° F. 


* Boneless 
** Cook by dry heat 


t Cook by moist heat 


, The two most trusted 
tt Cook by moist or dry heat methods 


words in meat. 
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| POINTS ON PORK 
| 

bones 
T-bone Rib bone Wedge bone Round bone Blade bone 
; "Tenderloin? Loin end roast Shoulder steak { 
Ca Center cut loin (wedge and T *Cutletst 
(T ond sth bone} SMOKED 

bone) 
Picnic shoulder 
for 
Dry 

_ 


Life is pleasant and informal in this land 


of sunshine, music and gaiety. Where? Hawaii! 


AWAIIAN teen-ager Bobbi Ahuna 

(see “Let’s Go . . . to Hawaii,” p. 26) 
is looking forward to celebrating Kame- 
hameha Day, June 11, one of the big- 
gest festivals on the islands. This is 
a national holiday, in memory of the 
greatest of Hawaii's kings, King Kame- 
hameha. He and his descendants ruled 
the Hawaiian Islands from 1782 to 1893. 
Now parades are held, and there are 
water sports and hula dances in his 
honor. Officials drape leis on the big 
statue of King Kamehameha in Hono- 
lulu. 

As you know, a lei (lay) is a wreath 
of flowers worn around the neck. The 
girls of the islands wear Icis on festivals 
and holidays. 

On these occasions the traditional 
celebration feast is the luau (LOO-ah- 
00), a completely informal affair. Food 
is set out all at once on a “cloth” of 
ferns and other leaves spread on the 
ground or on a table. No plates or eating 
utensils are used, for everything is 
eaten with the fingers from ti (tee) 
leaves. They are similar to our canna 
leaves but longer. 

Two foods are always served at 
island luaus: whole roast pig, kalua 
(kha-LOO-ah), which is cooked in an 
underground oven, and poi (POH-ee), 
which is a grayish paste made from 
cooked and fermented taro root. This 
is served cold and eaten with the 
fingers. “One-finger” poi is thick enough 
to be scooped up with a single finger; 
“two-finger” and “three-finger” poi are 
thinner. 

Roasted nuts, combinations of fish 
and pork, baked or boiled sweet po- 
tatoes or breadfruit, baked or steamed 
bananas, a salad with a pineapple base, 
and pudding made with coconut are 
also found on the menu. Fruit punch is 
served throughout the meal. 

Here are recipes for two luau dishes, 
which Bobbi thought you might like. 


LAULAU (Salmon and Pork) 


Ib. smoked salmon 

2 Ibs. fat pork 

2 Ibs. fresh spinach 

Soak salmon in ice water for three hours. 
Cut slices into l-inch strips. Remove any 
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bones, Cut pork into 2-inch squares. Wash 
spinach leaves thoroughly. Separate leaves, 
using only the largest ones, and remove 
stems. (Spinach leaves are a substitute for 
taro leaves, which natives use. ) 

Prepare sheets of aluminum foil, about 
6 inches square. Place several overlapping 
spinach leaves on foil, so that it is com- 
pletely covered. Put a piece of pork in the 
center of the spinach leaves. Top the pork 
with a piece of salmon. Fold over care- 
fully, so that pork and salmon are covered 
by foil. Tie foil with thread so that it won't 
come apart. Drop into boiling water. Cover 
and cook for 3% hours. Be careful not to 
let the water evaporate. Serve with cooked, 
hot rice. Makes 6 to 8 servings. 


KOELE PALAO (Sweet Potato Pudding) 


2% cups fresh or dried grated coconut 
cups light cream 

sweet potatoes 

tbsp. sugar 

tbsp. butter or margarine 


Combine 2 cups of coconut and 2 cups 
of cream in a saucepan. Bring to a boil. 
Remove from heat and soak for about 30 
minutes. Press liquid from coconut and 
throw away pulp. Boil sweet potatoes in 
their jackets until potatoes are soft. Peel 
and mash them. Add coconut cream and 
sugar, Beat until light and fluffy. Pour mix- 
ture into a buttered, shallow baking dish. 
Bake in a 400° F. oven for 15 minutes. 
Melt butter in frying pan. Add remaining 
coconut and saute, stirring constantly, until 
coconut is lightly browned. Sprinkle coco- 
nut over pudding. Serve hot or cold. Makes 
6 to 8 servings. 


At a luau, people sing Hawaiian 
songs, dance, and play ukuleles. The 
girls wear brightly-printed muumuus 
and the boys, light trousers and aloha 
shirts. These are sports shirts printed in 
bright colors with tropical or oriental 
designs. 

The word aloha, which literally means 
love and affection, is used as a greeting, 
to say welcome or goodbye. Aloha aiso 
figures in the name of a big holiday in 
the month of October—Aloha Week, A 
“king” and “queen” are chosen. In 
Honolulu, festival dances and a parade 
are held. 

Aloha Nui Nui—a great big “aloha” 
to you! 
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Make a handsome serving tray by 
using old playing cards. Cover tray’s 
surface with cards and shellac. 

—Marilyn Phillips, New Orleans, La. 


To keep steaks or chops from curling 
when broiled or pan broiled, slash the 
fat of steaks at two-inch intervals, that 
of chops in three or four places. 

—Hannah Parks, Houston, Tex. 


Prevent stretched necklines in sweat- 
ers by sewing two rows of elastic inside 
the neck band. 

—Jane L. Hartman, Wadsworth, Ohio. 


To clean cultured pearls, wipe with 

a damp, soft cloth or one that has been 

dipped in alcohol diluted with warm 

water. Pat lightly until dry with another 

cloth, Be sure that string is dry before 
putting pearls in jewelry box. 

—Bea Golden, Los Angeles, Calif. 


You can refresh your curls while pre- 
paring for an evening date by setting 
your hair just before you take a hot bath 
or shower. The steam moistens the hair 
evenly and lightly to allow for springy 
curls. Hair dries quickly. 

—Arletta Buckwitz, Norwalk, Calif. 


Like perfumes, flavoring extracts 
evaporate quickly. Bottles should be 
tightly closed after each use. 

—Lucy Evans, Bridgeport, Conn. 


When pressing a lace dress or hand- 
kerchief, cover with a cloth. This pre- 
vents the point of the iron from break- 
ing threads or catching the net. 

—Georgia Ryan, Albany, Ill. 


Use a small peanut butter jar or a 
plastic container to carry canned fruit 
or a cottage cheese salad as part of your 
school lunch, 

—Marguerite Lovell, Washington, D. C. 


Place a fragrant bar of soap in the 
drawer in which you keep your “invisi- 
ble wardrobe.” Your undies will always 
smell fresh and sweet. 

—Vivian Wilson, Kokomo, Ind. 


Got any bright ideas? Co-ed will pay 
$1.00 for every homemaking hint used 
in this column. If your idea isn’t com- 
pletely original, state where you heard 
or read about it. Sorry, but no items 
submitted can be returned. Write to 
“Here’s How” Editor, Co-ed, 33 West 
42nd St., New York 36, N. Y. 
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Do it with Déle - Hawaiian style 


Here is Dole’s new, streamlined version of the ever-popular Pineapple 

Upside-Down Cake, which bakes in just half an hour. And it’s a fun project 

when the pineapple, brown sugar and butter in the bottom of the pan bake 15 SLICED — 
into a delicious topping, designed to look as pretty as that garland of p 


flowers— the Hawaiian lei. IN EAPPLE A 


PINEAPPLE UPSIDE-DOWN LEI CAKE 


5 DOLE Pineapple Slices, Grease 8 to 9-inch ring mold; FREE 


drained (reserve syrup gently bend and arrange drained from DOLE 

for recipe below) pineapple slices in bottom with . 
5 red maraschino cherries, in center. stir 

drained utter or margarine and brown Send copies of this picture recipe- 
1 h sugar in small saucepan until well ) card for students’ Recipe Hope Chest. 
/4 cup butter or margarine blended, then carefully pour into . 


Patricia Collier, D-C, Dole, 
V2 cup brown sugar, packed areas between slices. yr Virginia, San Jose 8, California 


Cover above “topping” with batter made from 4 package cake mix—or this recipe: 


1 cup sifted all-purpose flour V4 cup shortening, at room temperature 

12 teaspoons baking powder V2 cup milk 

V2 teaspoon salt 1 egg, unbeaten 

Yq cup granulated sugar 2 tablespoons syrup from pineapple 
Set oven at 400°. Sift flour before measuring, then sift all dry ingredients to- 
gether into mixing bowl. Add shortening and milk and beat for 2 minutes in 
mixer at medium speed (or 300 strokes by hand); then add egg and syrup from 
pineapple and beat 2 minutes more. Bake in preheated oven for 30 minutes. 
Loosen edges, cover with plate, and invert. Let stand 5 minutes; shake pan 
gently and lift off. Serve warm. Makes 5 generous or 10 small servings. 


Hawaiian Pineapple Co., Ltd. * Honolulu, Hawaii * San Jose, Calif CITY G STATE 
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(Continued from page 32) 


“It will be out of the oven in a min- 
ute,” Mrs. Miller said. She was a 
soft-featured, generously-proportioned 
woman, who had _ characteristically 
managed to get flour up to her elbows. 
Somehow, it was becoming. “Pour some 
milk a while,” she told Lucy. She looked 
at Linc’s rhythmically swinging leg and 
sighed. “Do sit on a chair, Linc,” she 
said, with the good-natured resignation 
that one might feel toward an un- 
trained puppy. “You make me dizzy.” 

Line moved stiffly to a chair. “The 
gingerbread smells good,” he said wood- 
enly. When it came out of the oven, 
Mrs. Miller cut a big slab for each of 
them and they sat on the back steps 
eating it and drinking the milk. 

“Oh!” Line leaned his head against 
a post and closed his eyes ecstatically. 
“This is the most. That lady can cook.” 

Lucy looked at him. She broke off a 
corner of gingerbread and put it slowly 
into her mouth. “Why didn’t you tell 
her? That way, I mean, just naturally? 
You always act so funny around her 
and Daddy.” 

He opened his eyes and frowned. 
“Funny?” 

“Well—not the way you are with me 
and the kids—not like yourself.” 

“You expect me to act the same with 
them as I do with the kids?” He shook 
his head, “You crazy or something?” 

“I don't get all stiff and dopey with 
your folks, do I?” 

He shrugged. “I never noticed. Any- 
how, it’s different. You're a girl.” 

He took a long swig of milk, and she 
watched the Adam's apple sliding up 
and down his neck as he swallowed. 
There was a tiny scar, just above his 
collarbone, where once he had had a 
wart, 

“Hold my hand, Linc,” she said. 

He stared at her and then grinned. 
“Okay,” he said. He covered her fin- 
gers lightly with his on the step be- 
tween them. “You're in a crazy mood.” 

She nodded. “I'm scared.” 

“What of?” 

“I don't know. Of things changing, I 
guess.” She looked down at their inter- 
twined hands, hers almost lost in the 
bigness of his. “I wish nothing would 
ever have to change.” 

He didn’t answer, and she knew he 
didn’t understand what she meant. 
How could he, when she scarcely un- 
derstood herself? 

“Say, speaking of changing,” he said 
finally, “I'd better get home and make 
myself beautiful for the Tennis Dance. 
Everybody's going to be staring at us, 
you know.” He got up and struck a 
pose. “Winners of the Mixed Doubles 
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Championship for girls under 18 and 
boys under 20—handsome Lincoln 
Townsend and his partner, that beast, 
Lucy Miller, known as Skinny!” 

Lucy giggled. “You're such an idiot,” 
she said. “Here, pull me up.” 

He yanked her urgently to her feet, 
and she walked with him out to the 
road, 

“Well,” he said. “See you. About 
eight, I guess.” 

She stood and watched him walk 
down the road with his loose-jointed 
gait, still having a little trouble with 
the unfamiliar length of his legs. Every 
second tree he passed he whacked gen- 
tly with his racquet, and she knew this 
was some kind of voodoo he had ar- 
ranged with himself, If he did it proper- 
ly, all the way home, he would pass the 
English finals, or get a good summer 
job, or win the tennis-ball hunt at the 
dance tonight. 

She had a new dress for the dance, 
her first real strapless. Some of the girls 
wore them much younger, but this was 
one of her father’s funny quirks. 

“Take it slow,” he said. “Don’t rush 
it. Maybe you can hold on to it a little 
and taste it.” 

“What?” she asked him, mystified. 

He cupped her face in his hand and 
smiled at her, and all the little smile 
lines sprang out around his gentle, tired 
brown eyes. “This moment,” he said. 
“The way you are now. There’s such a 
long time for the strapless gowns and 
the high heels. Don’t rush it.” 

You couldn't do anything about it 
when he talked like that, even if you 
didn’t exactly understand. But tonight 
she had the strapless, pale yellow sun- 
light against her tanned skin, fitted to 
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“But, Daddy, | thought you said that 
the ideal family should share things.’ 


the waist, with a skirt like widely flut- 
tering butterflies’ wings, and when she 
looked at herself in the mirror all at 
once she knew what her father meant. 
No, she thought. No, not yet; it’s too 
soon . . . But before she could grasp 
the thought and examine it, the door- 
bell rang and she picked up her purse 
and ran to the stairs, her heart pound- 
ing with excitement. 

She was going to the Tennis Dance, 
the big dance of the season. The only 
bigger one until Christmas was the La- 
bor Day Ball, and she would be going 
to that too. It was so wonderful to 
know, to be sure. It was so wonderful 
not to be ugly and to have Line and 
never to miss anything. 

She did a little jig at the top of the 
stairs and then put her hand on the 
banister and floated down. 

Line danced pretty well. She had 
taught him in the evenings on the 
porch, with the radio playing inside. 
He had not been as apt at it as at 
tennis, but he did all right. They never 
danced with anyone but each other 
anyhow, and she knew what steps he 
was going to do before he did them. 
They looked better together than they 
were. 

“How do you like my dress?” she 
asked him. “You didn’t even say.” 

“It’s great,” he said. “It’s terrific.” He 
looked around the big dance floor of 
the tennis club. “There's really a mob 
here tonight. Lots of kids. We're going 
to have big competition for the ball 
hunt.” He grinned down at her. “But 
nobody can beat my girl with the eagle 
eye!” 

My girl, she thought, not really hear- 
ing the rest. She had been Linc’s girl 
such a long time, almost all during her 
growing up. She had taught him to 
play tennis and to dance and she knew 
everything about him, from the tiny 
scar on his collarbone to his passion 
for gingerbread. Nobody else would 
ever know them exactly the way they 
knew each other . . 

They had some punch, and then 
Lucy went off to repair her lipstick and 
gossip with the girls for a few minutes. 
As she got back to the edge of the 
dance floor, a voice said: 

“Well, if it isn’t Lovely, nee Skinny!” 

She turned to see Tom Bannister 
smiling at her, his warm green eyes on 
an exact level with her own, his sandy 
hair polished into a smooth cap from 
which one forelock was escaping. 

“Hello,” she said, her voice catching 
a little because she could see in his 
face, more surely than she had seen in 
the mirror at home, that she really was 
lovely. “Do you belong to the tennis 
club?” 

(Continued on page 46) 
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OTHS are seldom, if ever, caught napping. 
+ But if you aren’t careful, you may be 
caught unaware by these little creatures, who 
will turn your closets, chests, and dresser 
drawers into sumptuous feeding; grounds. 
Proper cleaning and storage will prevent the 
damage they can do to your precious posses- 
sions. This season, approach closet-cleaning 
time systematically and scientifically. 

Everything Out! Start by emptying the 
closet completely. Then, give the interior a 
good, sound washing and rinsing. Let it dry 
thoroughly. While the closet is drying, look 
through the things that came out of it. 

Face up to it! Are you ever going to wear 
that purple skirt you haven't worn in two 
years? Those corduory toreador pants that are 
more bags than slacks? Be firm! This is a 
perfect time to discard things you don’t want. 
If they're wearable, start a give-away box for 
a service or charity organization, inviting con- 
tributions from friends and family. 

When the closet is bone-dry, you may, if 
you wish, spray the interior with a moth spray, 
making sure to cover floor, walls, baseboards, 
and fixtures. 

Cleanliness Is Anti-Mothiness. Every gar- 
ment that you store must be completely clean 
—free of dust, stains, and spots—before you 
put it away for the season. Sort your things 
into three separate groups: those to be dry- 
cleaned, those to be washed, and those to be 
brushed and aired. 

Dry cleaning insures moth destruction, and 
may be reinforced by an additional mothproof- 
ing process, which is effective until the next 
time the garment goes to the cleaner. You may 
save a considerable sum of money by washing 
some of the woolens yourself: sweaters, scarves, 
and mittens, for example. Use one of the cold- 
water washing preparations made especially 
for woolens and you might mothproof them 
in the final rinse by using EQ 53, a DDT solu- 
tion in powdered form developed by the De- 
partment of Agriculture. (This is available in 
local supermarkets and hardware stores.) 

If some of your things require neither dry 
cleaning nor washing, hang them out in the 
sun and air for a few hours. Brush them well, 
working the bristles into cuffs, pockets, and 
flaps to remove all lint and dust. If you see 
any spots, remove them with a good commer- 
cial cleaning fluid. This is important, since 
stains may set permanently in storage. 
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Boxes, Bags, or Bottles . . . whatever your 
storage container, it must be spotless and air- 
tight. Examine garment bags for rips or tears, 
sealing them firmly with plastic tape. Hang 
the clothes inside and add the anti-moth prep- 
aration of your choice. This will probably be 
either naphthalene or paradichlorbenzine, both 
of which are effective and come in several 
forms—flakes, crystals, balls, cakes, perforated 
containers and sprays, complete with manu- 
facturer’s instructions. Finally, close the bag, 
sealing it with cellophane or masking tape if 
you feel the closing isn’t tight enough. 

Glass jars are useful for storing woolen socks, 
scarves, gloves and other small items. Add the 
para or naphtha, screw the lid on well, and 
you have a see-through container that takes 
little storage space. 

Adventures in Inner Space! If you're short 
on storage space, you might find extra room 
under a bed or on the floor of a closet. Under- 
bed storage chests are sold in many houseware 
and department stores. Since they're long and 
flat, they're designed to slide into a low area. 
Consequently, they're useful for blanket stor- 
age, as well as other woolens. 

Or you might make your own container out 
of a sturdy cardboard box, provided it has a 
well-fitting lid. Vacuum the box well, making 
sure there’s no dust or lint inside. When it’s 
filled and sprinkled with moth preventive, put 
the lid on, and make it airtight by pressing 
gummed tape all around. And remember to 
label the contents on the outside. 

If you need more space, you may be able to 


clear out a dresser drawer. Wash it well and s& 


let it dry. A sunny windowsill is a good dry- \ 
ing spot. Then spray the interior well, getting | 
into all the connections and joints. Mothproof 
the things you plan to keep in the drawer and 
cover with several sheets of tissue paper to 
help prevent dust from reaching the garments. 

An Ounce of Prevention may be taken lit- 
erally when you're hanging things in a gar- 
ment bag, for an ounce of para or naphtha is 
the amount recommended for sprinkling in 
the bottom of each bag. Chests and trunks, 
however, require about a pound of crystals. 

Away with Care! A no-nonsense closet clean- 
ing is good for the spirit, as well as the ward- 
robe. How nice it will be to relax all summer, 
secure in the knowledge that your things will 
be immaculate and damage-free, come next 
autumn. 
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Decorating on Budget 


SPRING FRESHENERS 


10¢ 


It all depends on what you can spend... for j you may have a bright pink blotter for your desk. 25¢, a 


lime green coffee mug to hold pencils, pens. 25¢, a tiny wrought-iron skillet to hold bobbie pins 


and other small items. 50¢, for your top dresser drawer, a muffin tin and gold paint to gild it. Holds pon 


cosmetics. Clear nail polish glues on a decorative dusting of sequins. 75¢, a glass bowl and two gold fish. 


- 


- 
% $1, an oversized snifter or glass jar 


$1, two everlasting bunches of 


tp 1.50, a Japanese grass mat for cool covering underfoot. 


a pair of bright bath towels turned into bedroom curtains. 


$5, a 


e a Shaggy, furry 


cover for a large throw pillow. $6, two candy-striped sheets to match your window shade, and to provide the dreami- 


est sleeping ever. $10, a gold and white floral wallpaper-covered 5-drawer chest for sweaters and other accessories. 
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ins, 
: 
ee $1, a giant travel poster to dramatize one wall of your room. ‘® "/) lop ? 
ae to fill with flowers, miniature soaps, greens, or a shell collection. PO ie 
violets or daisies to pin back your curtains. 
& = 
$1.50, an African violet plant in a Ailk- container to dress up your window ledge or chest of 
oe drawers. $1.50, a two-foot square of brilliant felt to be framed on the wall with plastic tape... becomes a ee. 
aS ag perfect pin-into bulletin board. = Fa$2, a dozen brass cafe curtain clips and an adjustable rod to hold ake 
ree o¢ display of your dolls or some other collection. $4, a gold and white floral wallpaper-covered shoe e 
Sa chest with shiny gold pulls. $4, a on candy-striped window shade backed in Vinyl. | | ae 
Se parakeet and frilly brass cage. $6, a pair of bath mats to sew together, and bec es 


Lots and lots of prizes ($130,000 worth) 
are in store for the lucky girls who win 
in the 1960 SINGER Young Stylemaker 
Contest—one of those girls could be you! 

You can sew up your fortune when 
you sew your contest fashion—the dress 
you make while you learn to sew, 

The SINGER* Young Stylemaker 
Contest Course offers eight 24% hour 
lessons just for $10, You don’t have to 


Calling all Fashion-minded, Fortune-minded girls 10 through 21... enter the 1960 


own a machine or even buy one to enter, 
In fact, you may win, even if you've never 
sewn before! (And think of the fun you'll 
have!) 

Contest opens April 18, closes August 13 
(contest entries must be completed by 
August 27th). Classes fill fast, so better 
sign up soon. 

Get your entry blank and complete con- 
test and eligibility rules at... 


SINGER SEWING CENTERS 


° in the United States and Canada 
Listed in the phone book under SINGER SEWING MACHINE CO. 


*A Trademark of THE SINGER MANUFACTURING COMPANY 


%4| $130,000 Worth of Prizes! / 


Over 5,000 Winners! 


SINGER Shop Prizes: Fitted sewing cases—over 
1,800 for each age division. j 


SINGER Agency Prizes: 108 SINGER* Sewing 4 
Machines—the newest models in the famous 
SLANT-NEEDLE series (36 in each age group). 
SINGER Regional Prizes: 3-day all-expense-paid 
trips to New York for the finalists and mothers, (or 
family-approved companions). 


NATIONAL PRIZES 


Misses or Mrs. Division (18 through 21) 
GRAND PRIZE $1000 Cash p/us jet air trip to Paris 
fashion houses—for winner, family-approved compan- 
ion or husband, 


Teen Division (14-17) 
GRAND PRIZE $600 Cash p/us one week air tour of 


| 
historical United States places for winner and parents, 
4 NATIONAL PRIZES................. $600 EACH 
"Tween Division (10-13) 
‘ 


GRAND PRIZE $400 Cash plus one week air tour of 
historical United States places for winner and parents, 
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ISCONSIN, land of rolling hills, 

dairy farms, lakes—and good food. 
This Northern state’s cuisine has a 
European flavor, although Wisconsin 
cooks have “Americanized” most of the 
recipes handed down by early immi- 
grant settlers. 

One such dish is cheese fondue, a 
Swiss favorite adapted to New World 
tastes. Served with a buttered green 
vegetable, hot rolls, pickles, and a fruit 
salad, it makes a delicious luncheon or 
supper dish. For guests, the meal can 
be dressed up with a side dish of ham 
slices or bacon strips. 

Evelyn Johnson of Waupaca, Wis- 
consin, offers this cheese fondue recipe 
to her fellow Co-eds. She chose it “be- 
cause Wisconsin is noted for its fine 
dairy products.” 


Cheese Fondue! 

cup milk 
1 ths. butter 
34 cup sharp cheese, cubed 
1 tsp. salt 
3 eges 
few grains pepper 
few grains cayenne 
1 cup soft, day-old bread crumbs 


Scald milk; add butter, cheese, salt, pep- 
per, cayenne; mix well. Separate eggs. Beat 
whites until stiff and yolks until thick and 
lemon-colored, Slowly add yolks to cheese 
sauce. Then fold in whites and bread 
crumbs. Pour mixture into ungreased bak- 
ing dish. Bake at 350° F. for about 30 
minutes, Serves 3 to 4 persons, 


Fish, fresh from the Great Lakes bor- 
dering Wisconsin, are a challenge to the 
state’s cooks. Although many house- 
wives serve the fish au gratin (cooked 
in a cheese sauce), Milwaukee hostesses 
hke to cook theirs in a barbecue sauce. 


Barbecued Fish’ 


3-4 Ib. dressed fish (trout, 
whitefish, bass) 
ths. finely chopped onion 
ths. fat 
cup tomato ketchup 
ths. vinegar 
cup lemon juice 
ths. Worcestershire sauce 
ths. brown sugar (light) 

salt, pepper 


Place fish in greased shallow baking pan 
and sprinkle with salt. To make barbecue 
sauce: brown onion in fat, add ketchup, 
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vinegar, lemon juice, Worcestershire sauce, 
brown sugar, % tsp. salt, dash of pepper. 
Simmer mixture about 5 minutes, then pour 
over fish. Bake in 875° F. oven about 45 
minutes. 


This hearty dish is served with some 
kind of potatoes (usually French fried, 
scalloped, or au gratin), either stewed 
tomatoes (mixed with butter and a touch 
of basil) or cole slaw, and cherry pie. 


An old favorite at Thanksgiving and 
Christmas time in Wisconsin is steaming 
hot cranberry pudding topped with rich 
butter sauce. The dessert became popu- 
lar in early days, when the red berries 
grew wild in many sections of the state. 
They're now an important commercial 
crop. 


Cranberry Pudding’ 


1% cup flour 
4 eup mild-flavored molasses 
2 cups whole raw eranberries 
% cup chopped nuts 
2 tsp. baking soda 
eup hot water 


Combine flour, molasses, cranberries, and 
nuts in a bowl. Add soda to hot water, pour 
mixture into bowl, mix lightly. Pour into 
greased 1l-quart mold. Cover tightly with 
foil. Steam over boiling water 1% hours. 
Makes 6 servings. (Double recipe for larger 
mold. Add another hour of steaming. ) 

Wisconsin cooks serve cranberry pudding 
warm, drenched with brown sugar and 
butter sauce. To make it: melt % cup but- 
ter, add 4 cup brown sugar and % cup heavy 
cream. Bring to a boil; add % tsp. vanilla. 
Serve warm. Makes about 6 helpings. If 
you prefer a vanilla sauce: combine 1 cup 
white granulated sugar, 2 tsp. four, % cup 
butter, % cup light cream. Bring to boil 
over low heat. Cook 2-3 minutes. Add \ tsp. 
vanilla, Serve hot over pudding. 


If you have a recipe that’s typical of 
the region in which you live, send it to 
“Recipes U.S.A.” Editor, Co-ed, 33 West 
42nd Street, New York 36, N. Y. In- 
elude your recipe source—Mom’s mem- 
ory, a cook book (include name, author 
and publisher of book), or whatever. 


Co-ed will pay $1 for every recipe used 


in this column. 


1Recipe from Experiences with Food, by 
L. Belle Pollard, Ginn and Company, Bos- 
ton, Mass. 

2By permission from Good Home Cooking 
Across the U.S.A., by Nell B. Nichols, copy- 
right 1952, Iowa State University Press, 
Ames, Iowa. 

%Reprinted from Farm Journal’s Country 
Cookbook, edited by Nell B. Nichols, 
Doubleday & Co., Inc., N. Y., 1959. 


Pick of the Crop 
(Continued from page 15) 


Lemons—heavy for their size, with 
fine-textured skins. Slightly greenish 
cast means more acid in the juice and 
is often preferred to deep yellow. 

Lettuce—fresh, crisp, tender and firm. 

Onions, dry—bright, clean, hard, 
well-shaped, with dry skins. Bermudas, 
Sweet Spanish, Early Grano and Gra- 
nex for mildness; Globes or Creoles for 
strength. 

Oranges—firm, heavy, fine-textured 
skin. Don’t judge by color; many are 
artificially (but harmlessly) colored and 
are stamped “color added.” Russeted 
oranges are as good as bright ones. 
Washing does not affect flavor. 

Peaches—the best are honey sweet, 
tree-ripened. These are rare. Look for 
ripeness and soundness. 

Pears—firm, or fairly firm, but not 
hard; clean, well-shaped, and free from 
blemishes. Soft pears, or those that 
yield to pressure at the stem base, are 
usually ready for eating at once. 

Peas, green—young, fresh, tender and 
sweet. Pod should be bright green, 
fresh-looking, and velvety to the touch; 
well to fairly-well filled. 

Pineapples—dark, orange-yellow color 
and fruit fragrance denote ripeness. 
“Eyes” are flat, almost hollow. 

Plums and Prunes—plump, fresh-look- 
ing, full-colored and soft to slight pres- 
sure. 

Potatoes—firm, smooth and shallow- 
eyed; free from decay and cracks. 

Pumpkins—hard rind free from blem- 
ishes, heavy weight for their size. 

Rhubarb—crisp, tender, red or pink, 
with fairly thick stalks. Younger stems 
are usually more tender. 

Spinach—fresh, crisp, good color, and 
undamaged; leaves, tender and unwilt- 
ed. Plants should be well-developed, 
stocky. 

Squash—summer squash is fresh, 
heavy, has a tender, easily-punctured 
rind. Winter squash should have a hard 
rind. 

Strawberries—fresh, clean, and bright, 
with full red color, no moisture or dirt. 
Caps should be attached. 

Sweet Potatoes—smooth, well-shaped 
and firm. 

Tomatoes—mature, but not overripe; 
firm and well-formed, free from blem- 
ishes; good for slicing, flavorful. 

Watermelons—the best melons are 
mature. Quality is hard to judge with- 
out plugging, but good melons are usu- 
ally firm, symmetrical, of good color, 
ranging from gray to solid deep green, 
according to the variety. A velvety 
bloom covers the rind; the underside is 
yellowish. 
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STRAWBERRY ICE CREAM 


the smoothest, easiest-to-make 
ice cream you can imagine! 


Remember old-fashioned ice cream made in a turn- 
the-crank freezer? If you do, you have an idea of 
the rich, velvety ice cream this recipe makes. You 
don’t need expensive whipping cream—just double- 
rich PET Milk. PET whips even higher and lighter 
than cream ... freezes perfectly smooth without 


even stirring. 


Next time you want to surprise someone with a 
really special dessert, try PET’s homemade Straw- 
berry Ice Cream. 
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STRAWBERRY ICE CREAM 


% cup PET Evaporated Milk (1 small can) 
10-oz. pkg. frozen strawberries, thawed 
Va cup sugar 

few grains salt 

1 Tablesp. lemon juice 


Chill PET Milk in ice tray until almost frozen 
around the edges. Meanwhile, mix strawberries, 
sugar and salt. Let stand until needed. Put ice- 
cold PET Milk into a cold 1'2-quart bowl. 
Using chilled beaters, whip with electric mixer 
at high speed or with rotary hand beater un- 
til fluffy. Beat in lemon juice until stiff. Add 
strawberry mixture gradually, beating at low 
speed until well blended. Put into a |-quart ice 
tray. Freeze without 
temperature until firm. 
Makes | quart. 


PET“ — Reg. U. S. Pot. Off. 


Copr., 1960, Pet Mitk Co, 
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... and that’s what we mean! Write us 
a posteard, giving your opinion on any 
subject and criticism of any kind. Ad- 
dress cards to: Letters Editor, Co-ed, 33 
West 42nd St., New York 36, N. Y. 
—The Editors 


Dear Editor: 

At a recent Valentine party, we tried 
the “heart hopping game” which was 
suggested in your February issue and 
everyone thoroughly enjoyed it. I like 
Co-ed very much, especially your ca- 
reer stories, 


—Alice Titley, Tecumseh, Mich. 


Dear Editor: 

I think Co-ed is a great magazine. 
But please have more articles on clean- 
ing and redecorating bedrooms. 

—Jennifer Ford, Caledonia, N.Y. 


Thanks, Jen. Turn to page 37 for 
our “spring cleaning” feature.—Ed. 


Dear Editor: 

To me Co-ed sums up everything a 
future homemaker needs to know. 
Please do an article on summer jobs for 
teen-agers. 

—Lynda Melton, Jackson, Miss. 


Coming up in May, Lynda! Mean- 
while, read our job interview article on 
page 25 of this issue.—Ed. 


Dear Editor: 

Could you suggest ways our class 
can raise money? We've already sold 
fudge and sponsored a record hop. 


—June Teator, East Chatham, N. Y. 
Any ideas, Co-eds?—Ed. 
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You sit down to eat 
at least three times 


\\ 


a day, but do you 
really know the inter- 
esting facts about 
foods and their prep- 
aration? The starred 
(*) items below will 
test your know-how. 


Counting 3 points 
for the 24 starred 


definitions and 1 point 


each for the remain- 
ing 28, see if you can 
make a perfect score 
of 100. 

The answers are on 
page 52, but no fair 


WITH EVERY ORDER 


\i 
Photos 


rom your own favorite 
photo, snapshot or ne ta 


25 FOR +4 
or SO ror*2 


plus 25¢ shipping 


Friendship Photos’ excitingly new different Shadowbox 
Prints with deep sunk embossing and softly rounded 
corners add subtle glamour to that treasured snapshot. 
Prints are wallet size 24)" x 3%". Satisfaction guaranteed. 
EXTRA BONUS — FREE WITH EACH $2 ORDER 
4” x 6" PRINCESS PORTRAIT ENLARGEMENT. 
FRIENDSHIP PHOTOS, DEPT. F-90, QUINCY 69, MASS. 
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peeking until you've 
finished the puzzle! 


. Mix or combine foods with a brisk, 


even, or rotary motion. 


. This plant, with sticky green pods, is 


used in some soups. 


. Supernatural being having great magic 


power. 


. St. Patrick's Day falls in this month. 
; Period of time in history, as the 


Napoleonic 


3. Prepare food (especially eggs) with 


strong seasoning. 


. Uncooked, as meat or eggs. 
. Cook food in an uncovered, heated 


skillet without fat is to 
broil it. 


. Strike hard. 
; Nickname for Yale University is “Old 


. Neuter pronoun, 
. Lieutenant (abbr.). 

2. Hundredth part of a dollar. 
. Protein-rich food. 


. To distribute a creamy mixture 


a dry mixture with a 
knife is to cut 


. Alternating Current (abbr. ). 


water fish contains calcium 


needed for body health 
. Radicals in politics. 
. High School (abbr.). 
. Second note of the musical scale. 
. Appropriate, fitting. 
. Combine by mixing or stirring to a 


smooth consistency. 


3. Military (abbr.). 
. Pass away. 
. Amendment to a bill. 
. Fish which is often eaten smoked. 
7. Source of fats and calories in this part 


of milk. 


. A green _______ is rich in the iron 


needed by your body. 


. Long hair of the horse or lion, 
2. Taunt. 


. The green 


is rich in Vita- 
min B and low in calories. 


2. When you cook and serve in a baking 


dish you prepare ; casserole. 


. Helps. 

. Abound. 

. Leave out. 

. Hardy cabbage with spreading, 


curled leaves. 


. Railroad (abbr.). 
. Frequently used measure of land. 
. Reduce to fine pieces, as cheese. 
. Corridors. 
2. Long poem about the deeds of a hero, 


as the “Odyssey.” 


. Six, in Roman numerals, 
. In the company of. 
3. Nothing. 
. Short for “a high explosive used for 


blasting.” 


. Distant. 
26. Frozen dessert. 
29. Salt-water fish related to the herring 


(its roe is a favorite ). 


. Molded gelatine dish, often made 


with fish. 
peas are a source of starch. 


3. What salesmen do. 
. Length of time in office. 
. A dry cereal. 
. Citrus fruit source of Vitamin C. 
. Editor (abbr.). 
. Bird’s home. 
2. Melt, as butter for a sauce. 
3. Basic source of protein and _phos- 


phorus in this main course of meals. 


. Each (abbr.). 
. Long Island (abbr.). 


My score 
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GOLDEN Sweet 
WHOLE COM 


PACKED 


© Moturity.... VERY YOUNG 
Seasoning SUGAR & SALT 
®@ Con Size NO. 303 
© Amount. . APPROX. 2 CUPS 
© Servings. APPROX 3104 


Just a glance at the back of the Libby’s Corn 
label tells you the variety—golden sweet; it also 
tells you the style—whole kernel. And it includes 
full information on seasonings, can size, measure 
and weight, plus attractive recipe and serving 
suggestions for this versatile member of the 
famous Libby family of fine foods. 


The back panel of Libby’s new Deep Minted 
Brand Pineapple Chunks shows three unusual 
recipes—one for a luncheon salad, one for a re- 
freshing iced ring mold, and one for a pretty, 
marshmallow-topped parfait. This popular new 
product adds a fresh, new dimension to the flavor 
of your favorite fruit salads and desserts. 


LABELS SHOW TELL 


fe 
ALL YOU NEED TO KNOW 


Libby’s new family-size can of corned beef hash 
contains a full 1'4 pounds of this meaty-rich 
combination of lean corned beef and Idaho po- 
tatoes . . . enough for four to six servings. On 
the back of the Libby's Corned Beef Hash label 
you'll discover helpful serving suggestions for 
fast-fixing ‘‘meals in minutes.” 


What about vitamins? 


Ore 6 ot glow of Libby's 
Tometo jvice provides on the 
overage, an adults minimum 
daily requirement of Vit 
amin C.end one-third of 
the Vitemin A needs 


At a glance, you'll find that, on the average, one 
6-02. glass of Libby's Tomato Juice provides an 
adult's minimum daily requirement for Vitamin 
C, plus one-third of the needed Vitamin A. And 
you get only natural vitamins in this rich, re- 
freshing juice. For the finest quality in canned 
foods, always choose products by Libby. 


Libby, McNeill & Libby, Chicago 4, Illinois 
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hints from 
Cathy Palmer 


W aistlines are inching hipward this spring, 
but from the neck up — everything's rising! 
Jewelry, hair and hats. Oodles and oodles 
of beautiful beads piled high on the throat 
... buzzing beehive hairdos ... and mad, 
towering chapeaus., You'll also make sweet 
music in your accordion-pleated skirt of white 
or beige. And as for those wacky sacks — 
they're back on the track more than before! 


Too pooped to pop and no time to tub? 
Try this for a between-bath refresher! After 
spohging off with a tepid washcloth, lavishly 
shower yourself with Cashmere Bouquet Talc 
... gently massaging it into the skin. You'll 
find Cashmere Bouquet Talc scents, smooths, 
clings more lovingly . . . more lastingly than 
costly cologne. Suddenly you're revived and 
alive! 

Shear Luck! A four leaf clover or rabbit's 
foot isn’t insurance against fragile nylon runs. 
But here’s a little trick that may save stock- 
ing wear and tear. Before donning them, dab 
some Cashmere Bouquet Talc on your gams 
and feet. Made of fine-milled Italian Talc, it 
absorbs excess moisture like a thirsty towel. 
Helps your nylons slide on smoothly — with- 
out tugging. 

If you'd like to rise and 
shine with that fresh as a 
daisy feeling, use Cashmere 
Bouquet Tale as a dry 
deodorant before going to 
bed. It cools and soothes 
your skin—eliminates chaf- . 
ing caused by moisture >. 
irritation. 


= 
Dollars and Scents. Match the mood of 
spring with “The Fragrance Men Love.” Light, 
airy, floral Cashmere Bouquet Tale is your 
all day Veil of Fragrance. It costs so little, 
yet no cologne does so much to protect and 
prolong your feminine daintiness for hours 
and hours, 

Spring Cleaning Tip: wS 
Before relining your dresser 
drawers, generously dust 

them with Cashmere Bou- 

quet Talc. Its floral frag- 

rance will keep your dainties 

fresh sweet. 


Peggy Kinney 


N APPLE-CHEEKED festival queen 
and an outstanding Camp Fire 
Girl receive Co-ed’s cheers this month. 
They are 17-year-old Peggy Kinney 
of Wenatchee, Wash., Queen of the 
4lst annual Washington State Apple 
Blossom Festival; and 16-year-old 
Frances Smith of Dayton, Ohio, one 
of five high school girls chosen to rep- 
resent the national organization of 
Camp Fire Girls, Inc., at the 1960 
White House Conference on Children 
and Youth. 


Festival Queen 

Peggy Kinney, a senior at Wenatchee 
High School, was selected to represent 
the State of Washington and its 100- 
million-dollar-a-year apple industry on 
the basis of her beauty, scholarship, 
charm, poise, and good citizenship. 

She'll reign over the festival in 
Wenatchee, “Apple Capital of the 
World,” the weekend of April 28-30; 
then represent the state during the rest 
of the year at various festivals and 
community occasions, 

Peggy isn’t just a sit-on-a-throne-and- 
look-lovely beauty queen. She’s also an 
excellent cook and an accomplished 
seamstress and a top scholar. 

“I’ve always liked to be around the 
kitchen,” Peggy explains, “and now 
that my older sister is married and 
Mother works, I do a lot of the cook- 
ing for the family.” Peggy's parents and 
younger sister all testify to her prowess 
with mixing bow] and frying pan. 

Peggy sews most of her own clothes, 
even short formals and coats, because 
she likes to wear “custom-fitted” out- 
fits. She selects fabrics and works out 
designs which best suit her 5-foot, 4- 
inch slender frame, brown hair, and 
chocolate brown eyes. 

Peggy doesn’t go steady. She prefers 
to date different boys for various 
dances, parties, and outings. At school, 
she’s a member of the Drill Team and 
the “Hi C” Club. 

Washington’s Apple Blossom Queens 
must have at least a “B” academic 


Frances Smith 


average, and Peggy is almost a straight 
“A” student. She is concentrating on 
history, English, and secretarial train- 
ing, in preparation for a career as a 
medical secretary. To gain practical 
experience, she works Saturdays at a 
medical clinic. 


Leadership Plus 

On March 27, nearly 7,000 adults 
and young people from the United 
States and abroad assembled in Wash- 
ington, D. C., for the sixth White 
House Conference on Children and 
Youth. These people are spending a 
week discussing the problems and 
needs of young people. 

How does Frances Smith fit into this 
program? When President Eisenhower 
was inviting people to the conference, 
he asked the National Council of Camp 
Fire Girls, Inc., to select five girls to 
attend. The national leaders chose 
Frances, along with Jean Berg of Elm- 
hurst, Ill.; Penny Peterson of Syracuse, 
N. Y.; Anne Slater of Salinas, Calif.; 
and Sue Zimmerman of Albion, Mich. 
All five are members of Horizon Club, 
the Camp Fire girls’ organization for 
high-school-age girls. 

At the conference, Frances is one 
member of a group discussing ways in 
which young people can serve their 
community and nation—through good 
citizenship, voluntary community serv- 
ice, and military service. 

Frances is well qualified to take 
part in the discussion because she can 
speak from experience. With the Camp 
Fire Girls, she has worked as a volun- 
teer aide in a veterans’ hospital, spent 
summers as a camp counselor, and 
served as a Horizon Club officer. 

At Roosevelt High, where she main- 
tains an “A” average, Frances is a 
cheerleader, secretary of the Junior Red 
Cross, a reporter for the school news- 
paper, and a choir member. After high 
school, she hopes to attend Western 
Reserve University in Cleveland, Ohio. 
Her goal—a career in social service or 
teaching. 
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“Beauty Box” is planned to help make 
you the kind of person who presents an 
attractive appearance to others. If you 
have ideas you'd like to share with others 
through this column—or special ques- 
tions about your appearance that you’d 
like to ask — write: Carol Ray, Co-ed 
Magazine, 33 West 42nd St., New York 

36, N. Y. Sorry, no answers by letter. 


Q. Is there anything I can do to 
cover the shine on my nose? 


A. The shine is probably caused by 
oily skin. Try washing your face—with 
special attention to your nose—several 
times a day. Use a mild soap, rinse well, 
and finish with a dash of cold water to 
close skin pores. Follow up with a 
touch of face powder. 


Q. How can I tell which colors look 
best on me? 

A. Simply hold pieces of different 
colored fabric up to your face to see 
what each color “does” for your hair, 
skin, and eyes. Sometimes a color that’s 
becoming to your face is too vivid or 
bright for your figure. In that case, wear 
just a touch of it near your face—a col- 
lar, scarf, or pin, for example—and keep 
the rest of your outfit in a quieter, 
darker color. For more information 
about selecting clothes that are right 
for you, turn to Co-ed’s “Charm 
Course,” pages 18-19. 


Q. I’m short and plump. What sort 
of skirts should I wear? 


A. Full skirts, if they’re bunchy or 
gathered, will only emphasize the hips. 
A gored skirt that flares only slightly 
about the hips is flattering. Slim skirts 
are fine if they're not too narrow. But a 
tight skirt that narrows at the bottom 
is not for you, 


Q. I'm having trouble with fever 
blisters. I just get over one, and then 
another pops out on my lip. 


A. If these fever blisters are a con- 
stant annoyance, it would be best to 
see your doctor about them. He may be 
able to track down and correct the 
cause, which could be a general run- 
down condition, colds, overexposure to 
sun and wind. 

For home care in the meantime, ap- 
ply a mild salve, such as petroleum 
jelly. 
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Wonderful changes are taking place at this age. Reshaping you slowly, gently from 
the inside out. Oneday soon your mirror will show you a miracle. A full-fledged woman! 


It's time to take a good, long look at 
yourself. Your pretty face and figure are 
a wonderful beginning. But to make the 
most of them you must cultivate new 
habits of personal tidiness. 


Start with a good deodorant, Arrid 
with Perstop.* Those newly awakened 
glands buried under your skin can cause 
trouble. They secrete a new kind of 
‘nervous’ perspiration. A word, a glance, 
an embarrassing remark —and your un- 
derarms are dripping wet. Your pet 
sweater's ruined! 


Used daily, Arrid protects you right 
around the clock. Keeps your underarms 
dry. Stops odor. Arrid is fortified with 
magic ingredient Perstop* . . . special 
protection for the growing girl. 


Use Arrid to be sure! 


Nothing protects like a cream. Rub 
Arrid in—rub perspiration and 
odor out! 

Arrid protects clothes. Used daily 
it keeps underarms dry, soft, 
sweet. Stops perspiration stains. 
Arrid stops odor completely! Keeps 
you shower-bath fresh for 24 
hours! 

Fortified with magic Perstop,* 
Arrid is 14 times 
as effective as 
all leading 


deodorants 

tested. 

49¢ 
plus tax. 


* Carter Products trademark 
for sulfonated hydrocarbon surfactants. 
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Good-by 
(Continued from page 36) 


“No, I'm here with a friend. I'm be- 
ginning to like it so much now, though, 
I think I'll join.” He held out his hands. 
“Dance? Oh—oh, don’t tell me. You 
only dance with what’s-his-name-Linc.” 

She nodded, looking for Linc around 
the room. There was no rule about it, 
really. It was just that most of the kids 
were paired off, and you sort of natur- 
ally stayed with your own boy. Lucy’s 
mother thought it was silly—she said 
even married people switched partners 
at a dance. Maybe it was a little silly 
when you thought about it. Dancing 
with somebody didn’t mean anything. 

“It’s a shame,” Tom Bannister said. 
“You're the first dryad I ever knew 
who wasn’t free.” 

She laughed at his mournful tone. 
“What's a dryad?” 

“You know—a wood nymph. They 
live in trees, and they come in green or 
red or yellow to match the leaves. I'm 
especially partial to yellow ones.” He 
lowered his voice. “Dance with me just 
once, yellow dryad. I'll make it all right 
with your Linc.” 

“Well—” She caught sight of Linc 
then, standing with a group of boys 


across the floor. He was talking heat- 
edly, swinging his right arm in a series 
of strange arcs and angles, and she 
knew he was arguing about tennis. “If 
you want to,” she said to Tom, “you 
could dance me around there to where 
Linc is.” 

He was a wonderful dancer. His 
head was no more than half an inch 
above her own, but he held her strong- 
ly and guided her surely and she felt— 
she didn’t know—as if she were floating, 
as if she were somebody else, or some- 
thing else. A dryad? 

“I don’t blame Linc for keeping you 
to himself,” Tom said. “Any man would 
try. It’s only a wonder to me that he 
could. He must be pretty special.” 

Before she could answer, there was 
a drum roll from the bandstand, and in 
the slowly quieting room a large, red- 
faced man announced the start of the 
tennis-ball hunt. 

“What's a tennis-ball hunt?” Tom 
asked Lucy. 

“It’s for the kids,” she told him. 
“Balls are hidden all around the grounds 
in different containers that blend with 
the background. A green one might be 
in the grass, or a brown one in the 
crotch of a tree, so they're hard to see. 
You get to keep all the balls you find, 


and the couple that finds the most wins 
a prize.” She saw Linc waving to her 
frantically from across the floor. “I’ve 
got to go now, but I'll finish the dance 
later if you want.” 

He held on to her hand, his fingers 
firm and insistent. “Where are you go- 
ing?” 

“Why to the hunt,” she said. “I was 
just telling you.” 

“I thought you said it was for kids,” 
he said. 

She broke away from him and ran to 
Linc, her breath coming fast, although 
it was only a few steps she had run. 
“Let's go!” she shouted. 

Linc loped along beside her. “I 
thought you were never coming. Some 
of the others got a head start on us.” 

“I'm sorry,” she said. “We'll make 
up the time.” 

“Well, I hope so. I'd sure like to win. 
We came so close last year, If Dave 
Wharton hadn't found the one in the 
orange tree—” He shook his head. “I'll 
bet we looked at that container a dozen 
times and thought it was an orange.” 

They stopped talking then, because 
Lucy spotted an odd-looking fern grow- 
ing among the others on the edge of 
the flood-lighted grounds, and pounced 
on it with a squeal. It was a round 


Only 20 minutes more than last night’s pin-up... 


wake 
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cardboard box, the green fronds mere- 
ly painted on, and inside lay a fuzzy, 
gleaming new ball. A few minutes 
later, Linc found one that looked like a 
rose in the flower bed. 

All around them, other couples were 
running and shouting, girls in brightly 
colored dresses, their giggles punctuat- 
ing the night, boys in dark suits with 
butch haircuts and hoarse, unfinished 
voices, “Hey, look, I've got one!” ... 
“Ooh, maybe we're going to win.” . . . 

Linc ran ahead on his long Jegs, pull- 
ing Lucy with him, She took off her 
shoes and carried them in her hand so 
that she could move faster over the 
uneven ground, but still it was hard to 
keep up with him. 

“Come on!” he urged. “Come on, 
Skinny! We've got to make up for the 
time we lost at the start.” 

She had to make him stop finally, 
and they both stood panting and laugh- 
ing on a little bridge that forded a 
sluggish brook. 

“I guess we can rest a minute,” he 
said. He peered into the canvas bag 
that each of the contestants carried. 
“We've got seven already. The winners 
only had eight altogether last year.” 

Lucy leaned against the bridge rail, 
getting her breath back. This was al- 


ways such fun, one of the high points 
of the season, Last year she had shin- 
nied up a tree for a ball, faster than 
Line could have done it, and she had 
torn her dress and been lectured by her 
parents, but it hadn’t mattered. Linc 
had told her what a good sport she was, 
and they had giggled at the way she 
looked, too dirty and bedraggled to go 
back to the dance, and they had almost 
won and it had been more fun than 
anything. 

“Oh, Line,” she said, “we’ve had such 
good times together!” 

“Well, heck, don’t cry about it.” 

“I’m not crying. I was just thinking— 
Linc—” She moved closer, lifting her 
face to him, and her eyes pleaded. 
“Linc, we'll always have good times 
together, won't we? Maybe not just like 
this, but—” 

“Hey!” Line broke in. “Hey, Skinny, 
look!” He was bending over the rail, 
pointing excitedly down into the stream. 
“That stone under the water. Do you 
see it?” 

She followed his finger and saw in 
the brightness of the floodlights that 
the apparent stone, just under the sur- 
face of the stream, was a round rubber 
container. 

“How do they expect anybody to get 


that?” she said. “There’s no way down 
there.” 

He shrugged impatiently. “We've got 
to get it, We'll win if we do, I'll bet 
nobody else will even see it. Listen, 
don’t they always say this hunt is a 
test of a kid’s observation and ingenu- 
ity? Well, let’s be ingenious.” 

He was holding her arms, hurting 
her with the intensity of his feeling 
about this. She wanted to share it. 

“I'm trying, Line,” she said. “I can't 
think of anything.” 

He frowned. “Oh, come on! You al- 
ways have before. There’s got to be 
some way. They wouldn’t have put it 
there if—hey, wait!” He dropped her 
arms and leaned over the bridge again, 
appraising the distance. Lucy stayed 
where she was. The sound of music 
came faintly from the dance floor, and 
she swayed a little in time to it and 
wondered whether Tom _ Bannister 
would still be waiting to finish their 
dance. 

“We can do it!” Linc announced, “I 
can lower you into the water from here 
and pull you up again after you've got 
the ball.” She stared at him without 
moving or speaking, and he said urg- 
ently, “Come on, Skinny, we've got to 

(Continued on page 49) 


Only new Bobbi waves while you sleep 
... brushes into a softly feminine, 
lasting hairstyle! 


Coke 


Guaranteed by 
Good Housekeeping 


If you can put up your hair in pin curls, 
you can give yourself a Bobbi—the 


easy pin curl permanent. It takes only twenty 


minutes more than your regular setting! 


Then, the wave “‘takes’’ while you sleep because 


Bobbi is self-neutralizing. In the morning you 
wake up with a permanent that brushes into a 


soft, finished hairstyle with the lasting body only 
a permanent gives to make your hair-do hold. 


Complete kit with curlers, only $2.00. Refill, $1.50, 


The most convenient permanent of all—home or beauty shop! 
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SANI-SCANTS 


Strategic seep-and-see-proof panel 


gives full protection. Second-skin 
fit assures minimum detection. All- 
acetate tricot; White, Pink, $1.50. 


Two to Love 
(Continued from page 31) 


ness. There was no one to whom she 
could rush with the news from school, 
no one with whom she could share her 
small triumphs or her despairs. Some- 
times, out of the blue, she would be 
gripped by an agony of loss or waken 
at night with the same terrified disbelief 
she had felt at the first. But lately, since 
she had Bill, it was a little better. 

“You think your father has forgotten 
your mother, but you know what | 
think? I think he’s remembering how 
good it was to have a woman around 
the house and be a whole family.” One 
side of Roger’s mouth quirked up in a 
sheepish sort of smile. “Maybe even 
how good it was to have love.” 

“But how can he love anyone else?” 

“There are different ways of caring.” 
His face, his voice sounded so wise, so 
compassionate that Lisa felt her heart 
go out to him again. It was as though 
they were reunited in some secret place 
again—not of play now, but of under- 
standing. 

“You have a boy friend, Lisa?” 

“Yes. That is, I did have, but I'm not 
going to see him any more.” 

“Lovers’ quarrel?” 

“Not at all! But if Daddy’s going to 
give up Martha Lawrence, the least I 
can do is give up Bill.” 

“Give up Martha Lawrence?” 

“He won't marry her if I don’t want 
him to,” Lisa said. “He promised.” 

“Well, if that’s not the stupidest thing 


I ever heard of!” Roger burst out. “A 


real denial of happiness. What would 


_ your mother have thought of that?” 


Lisa’s eyes fled from Roger's angry 


glance. “Oh, Roger, I'm all mixed up!” 


Roger laid his arm gently across her 


shoulders. “I know,” he said tenderly. 


It felt good, that arm—so warm and 
comforting. “Come on. It’s getting dark,” 
he said. “I'll drive you home.” 

In the car, he talked about other 
matters, about college, people they both 
knew, his plans for a summer job. It 
was easy to be with him. But at her 
door he said, “When's the wedding? 
That is, if your royal highness decides 
to permit it.” 

“Roger!” Lisa flared, but then she 
saw that his eyes were twinkling, and 
she managed a feeble smile herself. “In 
—in June.” 

“Good! I'll be home from college 
then and can help you throw rice.” 

“I didn’t say—” 

“Afterwards we can celebrate, you 
and I, Something special. Dinner, may- 
be, then dancing.” 

“Well—” 

“You'd be surprised what a good 
dancer I’ve turned out to be.” Roger 


grinned. “Remember when I used to 


‘practice on you?” 


“I remember.” His rough shoes had 
scratched the floor and Mother had said, 
“A few scratches make a house look 
lived in.” 

Lisa glanced up at the windows of 
the apartment that was now her home, 
hers and Daddy’s. Her mind saw beyond 
the panes to the floors without scratches, 
the paint without spots. There they 
would be, she and Daddy, shutting out 
others, shutting out life. 

She put her hand briefly in Roger’s. 
“Well, good-bye.” And then something 
made her add, “For now. And thanks— 
thanks more than you know.” 

As she walked across the lobby and 
into the elevator, Lisa was tense with 
indecision. At her door she hesitated, 
then walked to Mrs. Lawrence’s door 
and pushed the bell. As she heard foot- 
steps, it occurred to her that Mrs. Law- 
rence might not want to see her. 

But Martha Lawrence was cordial. 
“Lisa! Hello. Come in.” 

Lisa stepped into the foyer. Awk- 
wardly she stood toying with a button 
on her car coat, struggling for the right 
words—any words. 

“I—” Suddenly her eyes crinkled into 
a smile. “I just stopped in to ask if I 
may call you Martha. Because when 
your name is Fleming, Mrs. Lawrence 
won't be right any more.” 

“Lisa!” Martha Lawrence looked as 
if she were about to cry. 

Lisa had had enough of emotion and 
she leaned against the wall and began 
to talk very fast, about Roger wanting 
to throw rice at the wedding. 

“When it’s over, he’s going to take 
me out to dinner,” she said. 

It wasn’t until she was on her way 
back to her own apartment that she 
realized, with a jolt, how much she 
looked forward to her date with Roger. 
Not that she’d forgotten Bill, not for a 
minute. But perhaps Roger was right. 
Perhaps there were different ways of 
caring. 


Copyright, 1957, by Scholastic Maga- 
zines, Inc. 


plus 25¢ postage 


60 for $2.00 

2% x 3%” genuine photos | 
for classmates, loved ones 
—for job, college applica- 
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paper. Send pictures. 25 
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Good-by 
(Continued from page 47) 


hurry. The others will be up to us 
soon.” 

Lucy clasped her hands hard to- 
gether in front of her. “I can’t,” she said 
finally. There were no words for her 
suddenly clear knowledge. “I'll get my 
dress all wet.” 

“For Pete’s sake!” He stared at 
“What do you care? Your dress 
dry, won’t it? Don’t you want to 
the hunt?” 

“I don’t know,” she said in a low 
voice. Then she took a deep breath, 
and the rest tumbled out before she 
realized what she intended to say. “I 
don't care. It isn’t important. It isn’t 
a bit important any more.” 

The words were so bleak, so final, 
that she could not stay and hear them 
echoing between her and Linc. She 
turned and ran back toward the dance, 
and she could feel the tears wet on her 
face without being aware that she had 
shed them. Oh, Linc, she thought, I 
don't know what's the matter. I don’t 
know what it is. Why can’t everything 
be the way it used to be? 

He caught up with her in a dozen 
long strides and grabbed her arm. “Say, 


her. 
will 
win 


look,” he said, and his voice shook with 
anger, “are you quitting?” 

She nodded, not knowing the way to 
put it, how to explain or to keep from 
hurting him. “It’s no good any more, 
Line,” she said. “I keep trying to pre- 
tend, but it’s just no good.” 

It seemed a long time before he 
spoke. “You don’t mean only the hunt, 
do you?” he asked her then slowly. 
“You mean us.” 

Lucy could not answer. She could 
not tell why she was doing this. 


“Okay,” he said finally. “If that’s the 
way you want it, okay.” Then his voice 
lifted. “But it won't have anything to 
do with tennis, will it? You'll still play 
with me in the Junior Mixed Doubles 
next year, won't you? We can win 
again sure!” 

She stood silent a moment, and the 
music from the dance floor swelled in 
a shift of wind that dried the tears on 
her cheeks. The mixed doubles she 
thought, for girls under 18 and boys 
under 20. She put her hand on Linc’s. 

“You're forgetting, Linc. You'll have 
to get someone else,” she said gently. 
“I'll be too old.” 

She began running toward the music 
again, and now she knew why and 
where she was going. 


NEW MOVIES = 


PLEASE DON’T EAT THE DAISIES 
(MGM. Produced by Joe Pasternak. 
Directed by Charles Walters.) 


Jean Kerr’s witty book of articles 
about herself and her drama-critic hus- 
band, and their four very active boys 
provides the starting point of this 
hilarious comedy. Scriptwriter Isobel 
Lennart uses many of the amusing 
Kerr incidents and jokes, and adds a 
plot of her own. 

Doris Day and David Niven have 
never been better than as this wise- 
cracking married couple who love their 
four lively youngsters, but find them 
very trying indeed. And the kids them- 
selves are incorrigible. Fortunately, 
when David gets a new job as drama 
critic on a New York newspaper, he 
and Doris are frequently away from 
their wild brood—attending first nights 
and interesting parties with celebrities. 
Exhausted from the social whirl, they 
decide to move to the country; and 
this leads to a new set of episodes. 

On the whole, Please Don’t Eat the 
Daisies is a heart-warming comedy— 
done with style and taste and an exu- 
berant enjoyment of life. 


New York, N. Y. (Special) — Skin sci- 
entists have now developed an invisible 
pharmaceutical ice— Ice-O-Derm— 
that promises miraculous new -looking 
complexions. Ice-O-Derm actually 
gives timetable results of changes you 
can see. Ice-O-Derm replaces present 
ordinary methods. Fortified by proper 
nutrition, good 
circulation and 
facial cleanliness, 
it will give you 
positive results— 
timetable results 
or your money 


returned. 


plus tax 


* Due to over- 
active oil glands 
in skin. 
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AT DRUG & DEPARTMENT STORES 


in Just 15 Days You Will See How Wonderfully 


“Ice” Helps Improve Touchy Skins 
That Break Out" 


—without costly facials, “lights”, 
hormone creams or any other 
complicated skin treatments 


Here is Your 15-Day 
Complexion Timetable 


Ist 5 days: Ingredient number one 
helps free pores of blackheads, pasty 
fat and impurities not removed by 
soap and water—helps prevent pimple 
infection from spreading. Result: 
Clearer, fresher skin! 


2nd 5 days: Ingredient number two 
holds moisture in, shields it from sun, 
winds, steam heat that dry out and 
wrinkle skin. Result: Softer, moister 
skin! 


3rd 5 days: Ingredient number three 
stimulates and improves skin circula- 
tion, tightens pores and helps build up 
resistance against surface infection. 
Result : Firmer, healthier looking skin! 


©1960 Shulton, inc., Pharmaceutical Div., Clifton, N. J. 
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no more pin marks! 
no more split ends 


NEVER use old-fashioned pinching devices 
that crimp your hair and split the ends. Set 
your hair the modern way — with KLIPPIES 
pin curl clips. 

Lady Ellen clips bug your curls gently, hold 
each curl with firm, even tension as only a 
spring steel clip can do... leave your hair soft, 
smooth, easy to manage! 


Set your curls in seconds. \t's a breeze! 


KLIPPIES curl clips spring open at fingertip | 


touch... glide on and off curls quickly and 
easily. 

Only clip used by 90% of all beauticians! 
For smoother, longer-lasting curls use the 
same clip your beautician uses. Get KLIPPIES 
curl clips at all hair goods counters — six sizes 
and shapes for every size curl. Only 29¢ a card. 


KLIPPIES 


PIN CURL CLIPS ® 


Write for 16-page illus- 
trated booklet, “How 
to Set a Pin Curl’ 
KLIPPIES code included 
free. Send 10¢ to LADY 
ELLEN, Dept. CE 402, 
Los Angeles 51, Calif, 


SHOULD GIRLS CHASE BOYS? The 


majority of you answered with a strong 


|} and emphatic “No!” However, some stu- 
dents saw possible exceptions to the rule 
|in early teens or with shy boys. And 


almost all of you found a difference be- 
tween “chasing” a boy and “encourag- 
ing” him. You vetoed the former, and 
placed a hearty stamp of approval on 
the latter. 


A modern girl doesn’t chase a man. 
But then a mousetrap doesn’t chase a 
mouse, either! 

Kathy Pajtas 
New Lathrop (Mich.) H. S. 

Since the days of cave men, it’s been 
the proper thing for the man to find and 
carry off his woman. Why upset nature? 
A girl is much move of a lady if she can 
win a boy without chasing him. 


Sharyn Beagle 
West Frederick Jr. H. S. 
Frederick, Md. 


A girl shouldn't chase boys because 
(1) it lowers her standards, (2) it’s not 
lady-like, (3) it might give boys the 
wrong impression of her. 

Patricia Peebles 


Davie County Training School 
Mocksville, N. C. 


I think it’s all right for a girl to chase 
a boy—if she isn’t too eager and obvious 
in her pursuit. If a boy is shy, it’s usu- 
ally easier for him if a girl starts the 


| ball rolling. One of the best ideas I know 
| of is the Sadie Hawkins Dance, to which 
| girls invite boys. Many shy boys come 


out of their “shells” after such a dance. 
I think that a boy likes to be chased 
just as much as a girl does. My favorite 
motto is: “Chase a boy until he catches 
you.” 
Shirley Thatcher 
Winnebago (Minn.) H. S. 
Am I an oddity to say absolutely, 
positively no? What annoys me most is 
to hear a girl say she’s called so-and-so 
and asked him to take her somewhere, 


when such an act isn’t necessary. Boys 
| don’t like to be chased. They soon lose 
respect for girls who pursue them. 


Marilyn A. Beauford 
St. Joseph’s Academy 
Baton Rouge, La. 


¥ 


On “The 


We feel that being friendly and chas- 
ing are two different things. We think 
that girls can be friendly in their every- 
day relationships with boys—by speaking 
and smiling when meeting in halls, class- 
rooms, and on school buses, and by 
helping with school work and activities. 
We define “chasing” as talking to boys 
when there’s nothing to say, tagging 
after them, interrupting when they're in 
a group, swooning over them, wearing 
too tight clothes and too much makeup 
in order to attract attention. 

We feel that by being friendly and 
being ourselves we can have more 
friends among boys than we could by 
staging an all-out campaign. 

Eighth Grade Homemaking Class 


Banner County School 
Harrisburg, Neb. 


A girl should, in a subtle way, show 
the boy that she’s available without 
chasing or making a “big play” for him. 
That way, the boy, who likes to do the 
chasing (and should), will be satisfied; 
and the girl, who likes to chase the boy 
(and shouldn't), will have a lot more 
fun with the boy she likes. 

Most popular girls let the boys chase, 
while they lead by running. 


Carol Cerny 
Memorial Jr. H. S. 
Huntington, N. Y. 


You can let a guy know that you like 
him enough for a date without chasing 
him. I suggest that the girl try to be 
herself and act friendly toward that spe- 
cial someone. If a girl lowers herself by 
chasing, she'll most likely lose the boy 
she likes. 

Patsy Wing 
Chico (Cal.) Sr. H. S. 


I don’t think girls should chase boys, 
but some are “driven” to it. The boys 
hardly know you exist until another boy 
says “hello.” Boys ought to let you know 
that you’re wanted by asking for an oc- 
casional date. If they don't, girls will 
continue to chase in self defense. 

Kristine Johnson 
Elmhurst Jr. H. S. 


CO-ED © APRIL, 1960 


| 
THE GIRLS SOUND OFF 
ae when you set your hair with i 

Me 
al 
Double « are 

ingle 
Arched 
: 
Queen 
size 
King 
size 
© COMPANY 3960 | 
50 
= 


THE 


Chasing Game” 


I suppose girls are entitled to their 
“boy chasing” tricks, but they should at 
least make an effort to keep them secret. 
When a boy gets the feeling that he’s 
“being caught,” he feels unmanly. 

Besides, the girl who lets the whole 
town know she’s chasing a boy, and then 
doesn’t catch him, makes a fool of her- 
self. 


Julian Haner 
Elm Street School 
Frederick, Md. 


I don’t like to be chased. If I know a 
girl is chasing me, I pretend that I don't 
realize it. I think boys should do the 
chasing. After all, how would it look if 
we giggled when we asked girls for 
dates? 

Mike Mihelich 
Denny Jr. H. S. 
Seattle, Wash. 


Girls should chase boys because some 
boys, myself included, are a little shy 
in front of girls and seem to be word- 
less when in their presence. I can talk 
to boys and girls I know, but past that, 
I'm done for. 

Also, I think girls should chase boys 
because girls have more “approach 
knowledge” than some boys. I like to 
watch pretty girls as much as any other 
boy, but as for chasing them, well, 
someone else can do that. 


Donald Meeks 
Hanover, N. H. 


When I pick the girl for me, 

She'll be near the age of three! 

With all the rest it’s just a race— 

They’re the chasers, I’m the chased! 
Gus Froelick 
Detroit, Mich. 


Girls should play the chasing game 
“by ear.” If a boy is sort of shy, it’s all 
right for her to make an attempt to meet 
him. The more subtly she does this, the 
better. No boy likes to feel he’s being 
trapped. It’s a matter of pride. 

Larry Healey 
South Bend, Ind. 


What’s the matter with girls? It used 
to be a joke when you heard about a 
girl who ran after a boy. But no more! 
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BOYS SOUND OFF... 


You meet a girl. You like her. Then 
she goes home and starts planning. She | 
calls you on the telephone before you | 
get a chance to call her. Then the second | 
stage of the plan goes into action. She | 
tells one of her girl friends to tell you | 
how nice she is. After that, you go on a | 
few dates with the girl. And do you! 
know what happens when you finally 
get to like her? She packs up and starts 
running after another boy! 


Robert Garland 
Boulder, Colo. | 


A girl may meet a boy halfway, but | 
in my opinion she shouldn't chase a boy | 
openly and boldly. She may invite him | 
to a party, and if she knows the boy | 
very well, she may occasionally invite | 
him to her home. 

Emily Post says, “It is entirely proper 
that a girl accept a boy’s invitation or | 
his attention, but not even in this mod- 
ern day can she escape criticism or ridi- | 
cule if she appears to go after a boy | 
and to pick him up.” 

Many a.girl disguises her intent and 
pursues with success. It isn’t so much 
what she does as how she does it. 

Phil Shaw 
Atlanta, Ga. | 


Up to a point, being chased by a girl | 
is flattering. However, some girls don’t | 
know where to draw the line. Even 
when it’s plain that the boy is just not 
interested, they continue their campaign. | 

Jack Evans 
Akron, Ohio 


NEXT “JAM SESSION” TOPIC 

WHAT ARE YOUR BIGGEST 
MONEY PROBLEMS? Allowances? 
The high cost of entertainment or 
dating? Being able to afford what 
your friends can afford? If you’ve 
found a solution to your problems, 
include it in your letter. 

Address your entries to “Jam Ses- 
sion,” Co-ed Magazine, 33 West 
42nd Street, New York 36, N. Y. In- 
clude your name, school, city, and 


state. Deadline for mailing: April 
22, 1960. 
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Answers to Crossword Puzzle (p. 42) 


About our cover... 


te 


o 


In a Gay Nineties mood our male 
model donned a_ peppermint-striped 


end any size phote for 25 
2¥ex3¥e inch photos on silk 
finish paper. Money back 
arantee. 60 for $2.00, 100 
$3.00 


BEAUTITONE®) PHOTO 
Dept. Green Bay, Wis. 


shirt (courtesy H. Hicks Restaurant) 
and handlebar moustache to serve up 
the “Sweets Deluxe” for Co-ed’s party- 
of-the-month. Looking as delectable as 
a strawberry soda, our cover girl is 
wearing Junior Theme’s wispy nylon 
sheer, Junior sizes 5-15, $25. 


At these stores... 


Everything for the Wedding & Reception! 
Invitations © Gifts for the bridal party 
Trousseou items 
Unusual, exciting personalized items. 


ELAINE CREATIONS 
Dept. E-400 
Chicago 42, Ill, 


Table decorations 


Box 824 


Fresno, Calif. 
Denver, Colo. 
Savannah, Ga. 
Ft. Wayne, Ind. 
St. Louis, Mo. 
New York City 
Cleveland, Ohio 
Portland, Ore. 


‘Denver Dry Goods 
Levy’s 

Wolf & Dessaver 
Famous-Barr 
Bonwit-Teller 

Halle Bros. 

Meier & Frank 


NEW! Medicated acne stick 


nips blemishes 
in the’ bud” 


Works fast—even on blemishes 
that are internally caused! 


Never again need you watch helplessly while a small 
blemish grows into a big, ugly pimple! Now a new 
kind of medication acts fast to heal pimples in their 
bud stage—or any stage. It’s Sentor—the new, skin- 
toned acne stick that works even when blemishes 
are caused by rich foods—or emotional upsets. 


Sentor, with its new combination of medicinal in- 
gredients, acts four ways: (1) penetrates to “melt” 
blemishes away; (2) dries up pustules; (3) helps 
prevent scarring; (4) combats the bacteria that 
make pimples grow and spread. Sentor does more 
to help heal pimples than any other product you 
could buy before! Ask your doctor—then try Sentor 
Medicated Acne Stick. You'll be so glad you did! 


New! Conceals while it helps heal. 
Perfect medication for men, too. 


only $150 NO FED. TAX 


For nighttime use, try colorless Sentor Medicated Acne Cream 


Knoxville, Tenn. 
Richmond, Va. 


Millers Inc. 
Miller & Rhoads 


Where to buy fabrics used in Co-ed’s 
Ice Cream Ginghams shown on 16-17. 


Rose-embroidered gingham by Bull- 
winkel. About $2.95 a yard, At these 
stores... 


Los Angeles, Calif. 
Atlanta, Georgia 
New Orleans, La. 
Baltimore, Md. 
Cleveland, Ohio 
Portland, Ore. 


Bullock’s 

Rich’s 

Maison Blanche 
Stewart Dry Goods 
Higbee’s 

Meier & Frank 


Woven gingham check by Wm. Ander- 
son. About 98¢ a yard. At these 
stores. .. 


Los Angeles, Calif. 
Denver, Colo. 
Hartford, Conn. 
Indianapolis, Ind. 
Baltimore, Md. 
Minneapolis, Minn. 
St. Louis, Mo. 
Binghamton, N. Y. 
Cincinnati, Ohio 
Richmond, Va. 


J. W. Robinson 

May Co. 

G. Fox 

L. S. Ayres 

Hutzler Bros. 

Dayton Co. 
Famous-Barr 

Fowler, Dick, & Walker 
H. S. Pogue 

Miller & Rhoads 


Where to buy the “Sweet Surprise” 
party dresses shown on page 11. 

Left, bouffant-skirted dress is rib- 
bon-striped with ice blue on white 
sheer nylon. Sizes 5-15. By Junior 
Theme. $25. Available at same stores as 
dress on Co-ed’s cover. 


Right, dress is crisp white cotton, 
sleeveless, and topped with a wide, 
wonderful -collar iced in delicate blue 
embroidered eyelet. 5-15. By Teena 
Paige, About $15. 


Available at these stores... 


B’way Dept. Store 

Burdine’s 

Chas. A. Stevens 

H. P. Wasson 

... .Younker’s 

Stewart Dry Goods 

D. H. Holmes 

Jordan Marsh 

Scruggs Vandervoort 
Bamberger’s 

Litt Bros. 


Los Angeles, Calif. 
Miami, Fla. 
Chicago, Ill. 
Indianapolis, Ind. 
Des Moines, lowa 
Louisville, Ky. 
New Orleans, La. 
Boston, Mass. 

St. Louis, Mo. 
Newark, N. J. 
Philadelphia, Pa. 
Memphis, Tenn. 
Dallas, Tex. 
Seattle, Wash. 


.Sanger’s 
Best Apparel 
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Great to be young! Great to do whatever you want, whenever you want! 
Millions do exactly that... millions of girls who use Tampax. 


Worn internally, it's the modern way! TAMPAX 


Tampax ® internal sanitary protection. is made only by Tampax Incorporated, Palmer, Mass SO MUCH A PART OF YOUR ACTIVE LIFE 
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Since she graduated from Fairfax High School in Los Angeles, slender model Darlene Jaman has 
enjoyed a busy career modelling for many of the top fashion photographers. (A recent assignment 
took her all the way to Paris!) Along with her successful modelling career, Darlene studies art 
at Art Center School and Chouinard Art Institute and drama at Los Angeles City College. 


This slender model shares a beauty secret that can help 


weight-watchers to a trimmer figure the natural way 


A SLIM, TRIM FicuRE. Slender model Darlene tells how.“ Smart 
models who slim down and then stay trim avoid ‘crash pro- 
gram’ diets. Instead of starving and then splurging on calories, 
they know how to use good nutrition to control their weight. 


“My secret? It’s called the Beauty Beverage. It tastes simply 
delicious, but most important, when I drink it I know I’m get- 
ting extra nutrition to help protect my complexion and keep 
up my energy. That’s because the Beauty Beverage is high in 
protein, vitamins and minerals, but low in calories—thanks to 
Carnation Instant!” 


THE BEAUTY BEVERAGE. For high protein and low calories, enjoy 
nonfat Beauty Beverage. Only 101 calories a glass! To make 
your Beauty Beverage like Darlene’s you simply dissolve 
Carnation Instant Nonfat Dry Milk in cold water (directions 
are on the package). This gives you all of milk’s protein, calci- 
um and B-vitamins. But here’s the special part — then add 25 
per cent more of these same Carnation “Magic Crystals.” This 
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way you get 25 per cent more of these precious beauty ele- 
ments than you can get in any form of the freshest whole milk 
or ordinary nonfat milk—and it’s still low in calories! 


SMOOTH, CLEAR COMPLEXION, TOO! Besides helping keep your 
figure trim, your Beauty Beverage is the natural way to a 
smooth, clear complexion, pretty teeth, shining hair, and that 
all-around sparkle that adds up to charm. 


. 
. 
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The secret of extra“ Magic Crystals” 


HOW TO MIX YOUR 
CARNATION INSTANT BEAUTY BEVERAGE 


For one quart: 


Add % cup more “Magic Crystals” 
over the package directions. 


Then drink 4 glasses every day! 
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Chiquita Banana suggests: 


Good health idea: 


*© 1987 UNITED FRUIT Co @ 


Add a banana to cereal and you add 18 essential vitamins and minerals: vitamins A, B,, Bg, 
B., C, niacin and 12 important minerals. And banana proteins provide a valuable supplement 
to cereal proteins—increase utilizable protein content from 10 to 20%. Isn't it fortunate that 
just about everyone enjoys bananas’ mellow flavor and easy digestibility? 

FREE COOKBOOK! New colorful, 24-page cookbook with over 100 ) j NY 


recipes and serving ideas— Chiquita Banana’s Cookbook" Just send your 


name and address to United Fruit Company, Box 31D, Mt. Vernon, N. Y. 30 ST. JAMES AVENUE, BOSTON 16, MASS. 


CESAR ROMERO, star of Motion Pictures and Television 
“You can always tell a Halo girl... you can tell by the shine of her hair 


Revive the satiny sparkle of your hair 
with today’s liquid gold Halo 


So rich even layers of dulling hair spray disappear 


with the first sudsing! You'll find today’s Halo instantly 
bursts into lush, lively lather. Refreshes the beauty of your hair 
so completely, you'll never go back to heavy, slow-penetrating 
shampoos. Yet, rich as it is, liquid gold colored Halo rinses 

away quickly, thoroughly . . . revives the satiny sparkle of your 
hair and leaves it blissfully manageable. 
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